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If you have thought of adobe as a building material demanding Spanish or Mexican accessories, look at this 


photograph again. It is of the living-sleeping room in a remodeled adobe ranch shack. Entrance and snack bar 


in background. For details on this adobe house and scores of other Western homebuilding ideas, see inside 
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TYE AGE-OLD IDEA of com- 

bining food with wine works 
marvels for a meal. Taste, for 
example, what wine-basting does 
for a kingly roast such as pic- 
tured here. Try wine in the mod- 
est hamburger, too, and in a war 
dish like kidney stew. 


First time you set tooth to such 
a dish you'll note the difference. 
For wine used in cooking brings 
out the natural meat flavor — 
the full meat goodness you think 
about when you’re hungry. 


Then serve the same wine with 
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As moonlight 
goes with dreams * 
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Try Rolled Rib Roast basted with Wine 


When the roast is in the pan, sprinkle 
with salt and pepper. Do not cover pan 
—sear in very hot oven (500°F.) 15 min- 
utes, then cut heat to 350°F. As roast- 
ing continues, baste frequently with fat 
from pan and 2 spoonfuls California 
Burgundy or Claret wine, using 1 cup 
wine altogether. Roast 30 minutes per 
Ib. for rare roast beef, 40 minutes per |b. 
for well done, (include searing time in 
total). Make gravy in pan, using 1 part 
wine and 3 parts water for the liquid 
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the meal and furthes pleasure is 
yours. Because wine with dinner 
creates a taste harmony that 
nudges up the appetite. And 
brings friendly enjoyment to all 
gathered ’round the table. 


Discover for yourself the ad- 
ventures in fine eating that come 
from joining wine with food. 
Some of the newest, most de- 
lightful recipes are in our latest 
wine cookery booklet. Write for 
your free copy today. Address 
the Wine Advisory Board, 85 
Second St., San Francisco 5. 





Add to your share in 
Tomorrow...add to your 
WAR BONDS today! 


Sherry before dinner is in good company 


with tiny, sizzling pork sausages mounted 
on a golden grapefruit 

with crackers and a tangy cheese spread 
mixed with chopped pickles 

with thin slices of chipped beef, rolled 
around cream cheese and horseradish fill- 
ing, pinned with cocktail picks 
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Modesto home of Mr. and Mrs. Clark L. Coffee demonstrates the flexibility of adobe—its ability to combine with wood, glass, and brick 


Adobe in the house of tomorrow 


E, ERY home planner who is sold on adobe 
is certain that adobe construction is the 
best and most direct way to obtain the 
many benefits so generously promised for 
the house of the future. 

Let’s look at the evidence in support of this 
belief. 

Two things have happened to old adobe 
that make it an active candidate for wide 
use in the House of Tomorrow. Some years 
ago it was found that soil could be made 
water repellent by treating it with “Bitu- 
dobe” emulsified asphalt. Recently, the 
manufacture of adobe bricks for commer- 
cial resale was started in many cities 
throughout California. In this way adobe 
brick is expected to have a distributional 
set-up comparable to common brick. The 
present manufacturers of adobe do not ex- 
pect to limit their production to California. 
Architects experienced in modern adobe 
construction admit no climatic restrictions. 
They point out that stabilized adobe is 
practically 100 per cent resistant to mois- 
ture. This new adobe has a moisture 
absorption figure of less than 2 per cent 
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compared to the 8 per cent absorption of 
average good concrete. Beating rains can- 
not penetrate the new adobe. 

In addition to eliminating the climatic re- 
strictions of adobe, the architects have 
found how to overcome other limitations. 





ADOBE IS NOT A STYLE 


Here, and in the following pages, 
we have treated modern adobe 
construction without thought of 
its romantic, historic traditions. 
In this report, therefore, every 
home planner, whether he intends 
to use adobe or not, will find us- 
able, practical ideas. 











The apertures in the old adobe homes were 
necessarily small because adobe alone car- 
ried the roof load. Today’s construction 
methods, employing concrete and steel re- 
inforcing, allow the adobe house to open 
up with doors and windows of any dimen- 
sion to bring in a special view, light, etc. 


How ‘well will this new adobe fit into the 
House of Tomorrow? 


The house of the future will control the 
sun’s rays. Not only will it give protection 
from the summer sun, but will trap the 
winter sun for heat. The adobe house can 
be “solarized.” Roof overhang, or other 
means of sun control, can be employed as 
effectively and attractively with adobe as 
with any other material. 


The house of the future will be more sound- 
proof, cooler in the summer, warmer in the 


winter. What about the adobe house? 


Adobe walls deaden sound. Adobe walls 
have a very favorable heat transmission 
factor. The soil itself is a good insulator. 
When outside temperatures reach 100 de- 
grees, the interior of the adobe house (with 
doors and windows closed) will be from 20 
to 30 degrees cooler. 

Due to its natural insulating qualities, the 
adobe house is very economical of fuel in 
the winter months. The saving in fuel bills 
is an important item in the list of adobe’s 
advantages. 


SUNSET 





PHOTOS BY PHILIP FEIN 


The adobe-walled entrance patio. Adobe bricks are naturals for Interior of entrance patio viewed from covered passageway con- 
garden wall construction, retaining walls, and raised garden beds necting garage and kitchen. The paving is used brick laid in sand 


Designer Herbert W. Ramont oriented the house to accent river Living room view toward the entrance. Spacious, raised hearth 
was paved with selected stone, ground down, polished by hand 


view. Outdoor eating area convenient to kitchen and living room 
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Living room from hall. Tile set in cement is hand-made, Spanish type. Large corner windows give two-way view of Tuolumne River 
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River bends at right angles to give one view from the large dining-kitchen 
window and another from dining table through large screened enclosed porch 


The Tuolumne River meanders right into 
the Clark Coffee home. Directly across the 
river the sand-bar, backed by willows and 
cottonwoods, invites swimming. In the 
evening and early morning you can watch 
the beaver colony at work. When the sun 
is right, you can watch fish moving through 
the shallow water. Kingfishers and other 
river birds add color and movement to the 
scene. While the house is only 10 minutes 
from downtown Modesto, it gives all the 
relaxation and interest of a wilderness 
home. Adobe fits into the scene comfort- 
ably and naturally. 

Construction details: Concrete slab foun- 
dation; double roof insulation, tile floors 
throughout: shake roof; steel casement 
windows; knotty pine kitchen; redwood in 


ceilings elsewhere. View of river from terrace on living-dining wings. Steps lead down to river from here 


Low ceiling, heavy beams are in adobe scale. Col- 
7] y 


Master bedroom with rounded brick corner fireplace, pine walls, and tile floor. 
ored glass in window recess gives hallway sparkle 


The insulating qualities of adobe are appreciated both in summer and winter 
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Planning with adobe 


MORE EXPENSIVE? 


Is apoBE more expensive? It is almost 
impossible to forecast costs of the house 
of the future. If lumber costs remain where 
they are, and the present costs of masonry 
construction do not increase, masonry may 
have the advantage. If costs are based upon 
relative prewar costs, the adobe house will 
cost approximately 10 per cent more than 
one with frame construction. Two factors 
account for this difference. Since adobe is 
built with thick walls (from 12 to 18 
inches) , you must build a larger house with 
adobe to get a net living area equal to a 
comparable frame constructed house with 
6-inch walls. Adobe is fairly massive in 
scale; ordinary stock doors and windows 
often seem out of place with it. Special 
handling of items connected with adobe in- 
creases total costs. 


SLAB FOUNDATION 


Since the adobe house should give the ap- 
pearance of resting solidly on the ground, 
the concrete slab foundation is preferred 
to concrete and wood. (In any foundation 
where wood is used, air circulation must be 
provided to prevent rot and termites.) 


IN MINIATURE 
Mr. and Mrs. Herbert L. Edgar of Sacra- 


mento, whose home is featured on the fol- 
lowing pages, worked out this hobby- 
garage-caretaker house with designer Nich- 
olas Tomich. 

Home planners looking for a miniature 
house for two people will find it interesting 
from several angles. 


For people planning to build in the coun- 
try, who will eventually have need of a 
supplementary house, this type of unit 
makes an ideal home while building. 
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Various methods of concrete slab construc- 
tion are used. One typical method calls for 
a 2-inch rolled asphalt layer on the ground, 
upon which is poured a 5-inch layer of con- 
crete. The concrete is surfaced with an- 
other layer of asphalt, over which the floor- 
ing is set. 

Another method: over an 8-inch gravel fill, 
a 5-inch layer of concrete is poured. In all 
cases plumbing is set in the concrete. 
Probably cheaper than other methods, and 
quite satisfactory, is the water-proofed 
concrete method. An asphalt emulsion 
(Hydropel) is added to the concrete mix at 
the rate of 114 gallons to a sack of cement. 
Concrete is rendered water-proof and the 
need for asphalt layers is eliminated. 


PAINTING 


While many adobe builders have found 
simple whitewashing quite satisfactory in 
climates of little rain, or where porches 
protect the adobe surface from storms, the 
best way to treat the surface of adobe is to 
prime it with a white cement wash. In gen- 
eral practice, a cement and water solution 
of the consistency of thick cream is brushed 


Only living quarters have been finished. St 





on the adobe. Any good paint can be ap- 
plied over this surface without the danger 
of either peeling or discoloring, both of 
which occur where adobe is not primed. 
New adobe is weatherproof without paint. 


ROOF INSULATION 

To enjoy the natural insulating qualities of 
adobe, it is necessary to insulate the roof. 
When a beam ceiling is desired, as in the 
house featured on the preceding pages, a 
“false roof” is built 6 inches below the main 
roof, and insulation is cheap if the space 
between is filled with redwood fibre, min- 
eral wool, spun glass, or other insulating 
material. 

The more compact blanket or sheet type 
of insulating material can be placed be- 
tween the rafters, thus saving the expense 
of a beam ceiling. 


NEW ADOBE BOOK 


Foster and Kleiser Company of San Fran- 
cisco were brought into the business of 
making adobe through their wartime con- 
struction of blast walls, revetments, gun 
emplacements, and so forth. Their experi- 
ence and their research have been collected 
in a 48-page book, “Build With Caladobe.” 
It is a book of plans and specifications to 
help both the home planner and the builder. 
You can get a copy by sending 50 cents to 
Foster and Kleiser Company, 1675 Eddy 
St., San Francisco 19. 






art of garage wall at left. As is, this minia- 





ture house provides comfortable living. For use as dwelling, bathroom should be changed 
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Adobe 


friendly 


M ucu of adobe’s charm and friendliness 
comes from its natural imperfections in 
form. A visit to any of the old missions 
that have been partially “restored” gives 
evidence of this fact. Whenever standard 
plaster construction is seen in contrast with 
the old adobe, the perfection and stiffness 
of the plaster wall render it cold and life- 
less in comparison. 


When Mr. and Mrs. Herbert L. Edgar of 


Sacramento, California, worked out their 
adobe house with Architect Herbert E. 
Goodpastor, they took the massiveness and 
form imperfections of the material into 
consideration. The problem, as they saw it, 
was to keep the scale in handling of in- 
terior details in character with the adobe 
and at the same time avoid the heavy 
clumsiness too often found with attempted 
reproductions of old adobe. 


\ 











Carpenters, proud of their skill as cabinet 
makers, were not always in sympathy with 
the Edgars’ attempt to keep interior wood- 
work, doors, and so forth, in the rather 
rough, informal feeling of the adobe. 

The house was built on a concrete slab and 
surfaced with tile. Terraces are used brick 
laid in sand. Interior walls are of pine. 
Doors of fir are surfaced on one side with 
the rough side out. 





View through living room to dining room and onto terrace. Large window offers view of both the American River and the Sierra beyond 


SUNSET 





PHOTOS BY PHILIP FEIN 


will write its own welcome sign 


LAUNDRY uTuty 
20°. 7" 


GARAGE 
20's 21-9" 


ipkites. Ons Spare 


Redwood pergola salvaged from stage coach barn near Ft. Ross Kitchen and utility room combination has proven convenient 


OCTOBER 1944 7 











Adobe remodel 


The house on the cover 





View 1. Old garage becomes dining-living room with view of mountains through ceiling-to-ground windows. Stockade wall was retained 


‘Tat adobe places no limitations upon 
the interior finish of a home is demon- 
strated again and again in the P. W. 
Fletcher three-house ranch. It can be rug- 
ged and rough, or smooth and sleek. The 
cover photo of the Fletcher living-sleeping 
room is dramatic evidence of that fact. 

When Lota Fletcher moved to Arizona, she 
faced the problem of housing two boys 
and two girls of her own, and two little girls 
whose mother is in the Army. She an- 
swered her problem by remodeling a down- 
at-the-heels ranch near Tucson. Perry and 
Lota didn’t change the name of the ranch, 
El Estacada (meaning “‘the stockade’’) , 
but its garage, dog kennel, and caretaker’s 
house were quickly transformed into living 
quarters beautifully suited to the family 
needs—a very complex set of. needs, too. 
The size and shape of the three units found 
on the ranch decided the use of each. The 
largest (garage) yielded a 22-by-24-foot 
living-dining room and a 9-by-22-foot 
kitchen. The boys liked the long row of 


View 2. Living room area, remodeled ga- 
rage. Lemon-yellow curtains. Yellow and 
brown chairs. Welsh dresser of hand-rubbed 
pine displays colorful plates and amber and 
blue glasses. Hemp rug. Tan concrete floor 


low windows of the large dog kennel. It 
was divided into children’s quarters as 
shown on plan. The remaining building, 
the caretaker’s house, was made one room 
larger by walling off an end of front porch 





for child’s room. A small room, which form- 
erly was a kitchen, was converted into a 
little snack-entrance room (background of 
cover photo) opening into the parental 
Fletchers’ living-sleeping room. (See plan.) 


SUNSET 
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View 4. Porch off the living-sleeping room. 
Chairs and divan, chartreuse; pillows are 
pink. An ideal winter lounging spot here 


View 3. Opposite end of sleeping-living room (formerly caretaker’s house) is 
pictured on cover. Same color scheme. Beds swing out. The slip covers are tan 
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View 5. Chicken run and dog kennel become boys’ house. Original 


A framework converted into ramada with palm fronds as covering 


Alfred Messner, A. I. D., of Tucson, worked 
out Mrs. Fletcher’s decorating ideas with 
great skill. The use of rope to increase the 
size of the rafters is interesting. Note how 
it is picked up again in the lamp bases. Mr. 
Messner has succeeded in keeping the in- 
formal, friendly atmosphere of adobe, but 
has added to it a gay and exciting feeling 
that is very modern. 

In no room is his acknowledgement of na- 
tive crafts or background forced or out of 
key. The Indian Chieftain prints, for ex- 
ample, with coarse dark mats, seem to be- 
long naturally to the rough adobe wall. 


View 6. Dining end of room. (See photo op- 
posite page.) End chairs upholstered in rich 
blue; side ones and those by serving table in 
red. Original adobe wall painted off white 
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Good ideas 


as seen in 
Sunset homes 





PHOTO BY JAMES A. LAWRENCE 





SIMPLE, BUT G00D! 


Three or 4 boards laid across 3 barrels, tight fitting covers over 
holes that give access to soil mixtures, peat, fertilizers, etc., and 
you have a practical, attractive, easy-to-move garden bench and 
storage unit. Inventor: Mrs. R. F. Bagley, San Mateo. 

PHOTO BY A. L. FRANCIS 
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BARBECUE GARDEN 


In the garden of the Philip J. Grants, Berkeley, California. The 
placement of the barbecue unit here is rather unusual but cer- 
tainly not displeasing. The division of the 60-foot wide garden BRICK HAPPY 
into equal parts creates two contrasting cozy “rooms.” 

PLAN 13, page 34, in Sunset’s Barbecue Book was followed in 
constructing this unit. It provides adjustable grill, sink, cup- 
boards, and work surfaces. Work surfaces are hinged so that they 
can be folded back to cover grill pit (at left in picture above) 
and sink (at far right). All doors are metal, cut from discarded PHOTO BY A. L. FRANCIS 





John Manners, Happy Valley, Lafayette, California, edged the 
curving driveway into his home with low brick walls. The pat- 
tern formed by staggering the center row of brick, loosens the line 
of the wall and keeps it in the informal key of its surroundings. 


material. Grill is a salvaged iron ventilator. 


PHOT BY JAMES A. LAWRENCE 





Mr. Manners proves his versatility as a bricklayer by building 
a brick mail box. Regulation mail box is built into the structure. 
Large opening is for packages and papers. 





SUNSET 





ger ort 
Lf Toren, 2 RIT" 
oo a ee 


PLANTING WITH TILE 


Dr. E. R. Ranker faced a difficult drainage problem in his La- 
fayette home. Excavations for the house left the orchard between 
the house and the road on a higher level. In the rainy months 
the drain off was hard to control, and lawn areas around the 
house were unusable in winter and spring. 

A brick retaining wall (see photograph below) and tile-covered 
terraces around three sides of the house solved the problem. 
Drain tiles under walls and terrace tiles carry off excess water. 
Planted against the brick wall are espaliered fruit trees. In the 
open plot on the front terrace tree roses have been planted. In 
the protected rear terrace (see photograph below) oranges and 
lemons are doing nicely. Grapevines are establishing themselves 


S 


OCTOBER 1944 


on the arbor and sunshield that is an extension of the roof line. 
If you have a similar terrace planting problem and are not in an 
orange climate, the Pink Flowering Locust would be a good 
choice. It doesn’t get too large, it is hardy, and seems to like 
locations like these. ‘wo other flowering trees that could be 
used are the Coral Tree and the Scarlet Flowering Eucalyptus. 


STRAWBERRY MOUND 


The Rankers like strawberries. To provide as close to ideal con- 
ditions as possible for the strawberry plants, Dr. Ranker decided 
to import ideal strawberry soil rather than work with the clay 
adobe in his garden. A raised bed is filled with a light top soil 
mixed with rotted manure. The bed was mounded, leaving the 
center 6 inches higher than the edges. On top of this mound a 
V trough made of two 1” by 6”’s was inverted and covered with 
soil. This trough was used for irrigating the bed by inserting 
a drain tile into one end as photographed. The appearance and 
production of the strawberry have justified the extra trouble. 


PHOTO BY PHILIP FEIN 








How to make | 
a portable 
orill 


I. you have worked with metal at all, the 
construction of this portable barbecue unit 
Its creator, Ernest Wuth- 
“Anyone 


explains itself. 
mann of Los Altos, swears that 
can do it.” 

The thin 22-gauge sheet metal used for the 
body can be shaped by pounding the edges 
over a 2” x 4” held in a vise. 

The leg supports are angle iron, bolted at 
the bottom and braced simply. 


Two shelves, the lower one for storage and 








Legs, handles, and shelves in warming oven are secured by rivets. 
The grill surface, 18 by 29% inches, has proved very satisfactory 
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the upper for firebox, are riveted to the 
body. The firebox is lined with half fire- 
bricks. 

Two-inch perforated pipe laid in the center 
of the firebox furnishes forced draft when 
a fast fire is needed. Charcoal grate fits over 
the pipe. Top photos show the bellows in 
place, fitted into end of pipe. 

Throughout the construction, close atten- 
tion is given to methods of controlling heat. 
The grill is adjustable, as shown in the 





PHOTOS BY JAMES A. LAWRENCE 
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diagram. It can be raised and lowered with 
a fork, when in use, by swinging out the 
outside ratchet. 

Variations in heat can also be obtained by 
leaving the grill on an angle, as shown in 
photo above at left. 

Photo of unit with grill and grate removed 
(above at right) shows placement of forced 
draft pipe. Handles are bent pipe cut in 
half lengthwise at the end and hammered 
flat. End trays are hinged and braced. 





For simplicity in diagram, perforated forced air pipe and all end 
trays are omitted. Twenty-two firebricks are required for firebox 
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Corner in workshop of George H. Waterman, Berkeley, Calif. Eight-inch circular saw mounted on wooden drum to catch the sawdust 


Where patents are applied for 


M any shortcuts in Mr. Waterman’s work 
and many useful items for house and gar- 
den have been worked out in this shop. The 
ingenious tie rack, diagramed here, really 
works. When dropped against a wall, the 
ties stay in place; when lifted out, the se- 
lection is quick and easy. 


The workshop contains a %-inch Atlas drill 
press, an 8-inch Walker Turner circular 
saw, a 4 horsepower grinder with a Wag- 
ner motor, a 10-inch Flannagan engine 
lathe (not in photo). Cabinet, right back- 
ground, contains equipment for photo- 
graphing titles for home movies. Construc- 
tion details will appear in November, 1944, 
Sunset. 
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in California Gardens . 


Jver because the weather is getting colder 
and the days shorter, don’t assume that 
you can’t do much planting in your garden. 
The big tree and shrub planting season is 
just beginning. If you plant evergreen and 
coniferous trees and shrubs, they will have 
the benefit of the fall rains and will estab- 
lish good root systems before warm 
weather next spring. 


BERRIED SHRUB 

Berried shrubs are either colored or color- 
ing up now, and this is a good time to see 
them in nurseries. One of the less known 
berried shrubs is Stranvaesia Davidiana. It 
will thrive under all climatic conditions 
* from the hottest desert areas to the coast, 
as well as in zero temperatures. The leaves 
are 4 inches long and are a ‘dark, glossy 
green. They take on winter colors varying 
from red and orange through purple- 
bronze, and they do not drop. In the spring 
the shrub is covered with clusters of bril- 
liant red berries, resembling California 
Toyon. The berries persist for a long time 
and make attractive decorations for the 
home. This shrub is completely hardy, 
grows 5 to 6 feet high, and spreads its 
spraying branches to 7 feet. 


WINTER COLOR 

Gardeners who want more winter color in 
their gardens should plant Australian fuch- 
sias (correas). There are species with soft 
pink, white, and greenish-yellow flowers, 
but one of the most attractive is Correa 
Harrisi, which has clear red tubular flowers 
that bloom continuously from January to 
April. It can be grown in full sun or half 
shade, and is hardy in all but the coldest 
sections. Since it has’a fairly low, compact 
habit, it is a good shrub to use in front of 
taller shrubs, as a ground cover, or under 
a low window. 


#0 LBS. FERTILIZER 
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LAWNS 


Lawn renovation is a major project during 
October. Here’s the way the experts do it. 
First all the dead Bermuda grass is raked 
out. (Don’t burn this dead Bermuda grass. 
Put it on the compost heap. Two-year-old 
Bermuda compost is one of the finest of 
composts.) Then commercial fertilizer is 
applied at the rate of 40 pounds per 1000 
square feet, and watered in. After 2 or 3 
days the grass seeds are sown and the lawn 
rolled. The dinal step is a mulch of decom- 
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posed manure, using 4 sacks per 1000 
square feet. If possible, get the weed-free 
manure that comes from the stockyards. 





4 SACKS MANURE 
PER 1000 SQ.FT. 


This will save a lot of weeding. Pay atten- 
tion to watering. The grass seeds are prac- 
tically on the surface of the soil and must 
not be allowed to dry out. 

It’s better to use a mixture or blend of 
seeds than a single variety. Blends con- 
tain seeds of both slow and fast growing 
grasses, so that you are assured a bright 
green lawn within about two weeks, while 
the slower growing perennial varieties come 
along later and make a permanent lawn. 
White clover, which is usually included in 
most mixtures, enriches and benefits the 
soil. Use one pound of seed mixture for 
each 100 square feet of lawn. 


MULCHING 

Most plants benefit from a fall mulch. 
Shrubs, roses, fruit trees, bush berries, and 
strawberries should all be mulched with 
decomposed manure, compost, leaf mold, 
or dry lawn clippings. Rhubarb, globe arti- 
chokes, and asparagus thrive with a manure 
mulch. Put the mulch on 2 or 3 inches 
thick. 

Azaleas, camellias, daphnes, gardenias, 
heathers, and other plants demanding an 
acid reaction of the soil, should be given a 
heavy mulch of leaf mold, peat moss, or 
redwood fibre before the fall rains. 


SPRAYING 

If you want to have less trouble with dis- 
eases and pests next year, you'd better use 
a combination insecticide and fungicide 
spray throughout your garden now. Keep 
on spraying citrus trees and other plants 
susceptible to scale once a week with an 
oil spray to control scale. Don’t neglect to 
spray your fall vegetables, for there are 
still plenty of worms and bugs at work. 


BULBS 
You can still plant-most bulbs this month. 
Although many bulbs are good for cutting, 
few can surpass ranunculus. If birds have 
given you trouble with ranunculus in the 
past, try starting the bulbs in a flat and 
planting them out after the foliage has 
grown beyond the tender, juicy stage. 
Ranunculus grow very satisfactorily in 
tubs and boxes, so if you lack space in your 
garden or want to brighten a corner of your 
terrace or your patio, plant them in a con- 





tainer. Cover the bare spaces between the 
bulbs with a carpet of violas or pansies. 


LIFTING AND STORING BULBS 
Many of the bulbs in your garden—gladi- 
olus, tuberous begonias, dahlias, and ti- 
gridias are now ready to lift and store. Do 
not lift them until after the tops have 
turned brown. After lifting bulbs, dry them 
in the sun for two or three days, and then 
store them in flats of dry sand or peat moss 
in a cool, dry, well-ventilated location. The 
stems of begonias, tigridias, and gladiolus 
can be completely removed before storing. 
but dahlia clumps should be stored with 
about 6 inches of the old stem attached. 
As a preventive to thrips, store gladiolus 
corms for two weeks in bags containing 
naphthalene flakes. 


WINDFLOWER 

One of the most graceful of all fall bloom- 
ing perennials is the windflower (Anemone 
japonica). It begins to flower in August 
and often continues until late October. It 
grows 3 to 5 feet tall, so is good for the 
back of half-shaded borders. There are 
varieties in shades of pink, rose-red, and 
white. Two of the finest are Queen Char- 
lotte (silvery-pink) and Whirlwind (pure 
white). They combine especially well with 
tall blue Salvia azurea grandiflora or with 
perennial phlox. You will find them in 
bloom at your nursery this month and they 
can be easily transplanted to your garden 
if they are growing in containers. 








BLUE DAISY 


The blue daisy (agathea or felicia) is one 
plant which is never out of bloom, even in 
winter. The plants grow 12 to 18 inches 
high, and are covered with sky-blue flow- 
ers with clear, light yellow centers. They 
are useful for window boxes and pots, and 
are invaluable in the mixed border where 
they combine very well with most flowers, 
especially with geraniums, the pink-flow- 
ered Chrysanthemum Mawii, the perennial 
pink-flowered Scabiosa columbaria, and 
verbena. You can buy plants to set eut 
now or sow seed. 


LONGER BLOOM 

You can keep your chrysanthemums, dahl- 
ias, and other fall flowers blooming longer 
if you water them carefully and remove the 
flowers before they have completely faded. 
Chrysanthemums can be potted up while 
they are in bloom. When lifting them, keep 
plenty of earth about the roots and place 
them in a cool, shaded location for a day 
or two until they have recovered from pot- 
ting. If you want your chrysanthemums to 
last longer in the house, carefully break the 
stems when picking them rather than cut- 
ting them with a knife or shears. 
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How “Artificial Night” 


lengthens tomato season 


A YEAR ago Sunset’s Garden Science Edi- 
tor, Plant Physiologist Dr. F. W. Went, 
California Institute of Technology, decided 
that his knowledge of the behavior of the 
tomato plant might be put to practical use 
by the average gardener. His research had 
verified these facts: 

(1) Best fruit growth is found in most to- 
mato varieties when night temperatures 
are between 60 and 70 degrees. When night 
temperatures fall below 55 degrees, either 
no fruit set occurs, or fruit growth is seri- 
ously retarded, regardless of daytime con- 
ditions. (This fact explains the failure of 
the tomatoes to bear fruit more than 3 or 
, months out of the year in spite of an 
almost year-long period of day temper- 
atures satisfactory for growth.) 

(2) The tomato grows equally well whether 
exposed to 8 or 16 hours of full daylight. 
The sunshine during the latter part of the 
day is mainly wasted on the tomato since 
it has produced its daily quota of sugars 
by early afternoon. 

Out of these two facts the principle of the 
experiment is established. The needs of the 
tomato are simple. Out of the 24 hours, it 
needs 8 in full sun and a sufficient number 
of dark hours in temperatures above 55 
degrees to set and produce fruit. Even in 
winter in Dr. Went’s Pasadena garden, the 
afternoon temperatures are well above 55 
degrees. By covering the plants, starting 
at 3 p.m., their sugar production is not 
impaired. However, they are fooled into 
thinking that night has fallen, a night of 
a temperature such as they need for fruit 
set. Later in the evening the temperatures 
drop below what is needed for fruiting, but 
by that time the desired effect has been 
achieved. 

The success of Dr. Went’s experiment in- 
dicates that, without a greenhouse, a gar- 
dener in a frost-free area of Southern Cali- 
fornia can enjoy tomatoes every month in 
the year. Gardeners in areas where frost 


OCTOBER 1944 


kills tomato vines or where day temper- 
atures average lower than 55 degrees in 
January and February can stretch the to- 
mato harvest many months by starting 
tomatoes as soon as the afternoons become 
warm (March in most sections). A Berke- 
ley gardener, for example, should be able 
to harvest from June through December 
rather than from August through October. 
Here Dr. Went tells of his experiment: 
The experiment in my own garden was car- 
ried out as follows: Against a warm south 
wall of the house, 2 rows of tomatoes were 
planted in November. It is much better to 
plant them in September or October so 
that they are well established when the cold 
weather arrives. (Plantings in the middle 
of an open field did not produce fruit, so 
that it seems that a warm southern expo- 
sure is essential.) 

Light wooden frames were made of lattice, 
and these were covered with roofing paper. 
One was hinged to the side of the house 
about 4 feet above ground, and its free 
side could be raised or lowered. (See dia- 
gram.) When lowered to a horizontal po- 
sition, 3 other frames were hooked onto the 
3 free sides, making an almost light-tight 
‘abinet around the 2 rows of tomatoes. 


? 


Each afternoon at about 3 p.m., some 
member of my family lowered the top 
frame and attached the side frames, and 
each morning at 7 a. m., these frames were 
removed so as to expose the tomatoes to 
full daylight. Although they received only 
8 hours of light per day, the plants grew 
well and had a healthy appearance like 
plants growing during May. And then in 
February it happened. Slowly fruits started 
to set, and by April 1 the first ripe tomatoes 
were picked. Fruiting continued through 
the following months. 

Two varieties were tried in this experiment, 
Earliana and Pearson. The latter did some- 
what better, but this was probably due to 
healthier plants. In a later experiment, 


from March through June, Stone also re- 
sponded well to the covering treatment 
The setting of fruit can be improved by 
pruning the tomatoes to one stem and by 
removing all young side shoots, for there 
is a keen competition between growing 
shoots and fruits of a plant, both trying to 
get the most of the manufactured food 
from the leaves. 

When the tomatoes were covered too early 
in the afternoon (before 2 p.m.) , they did 
not grow so well, since they did not have 
enough opportunity to make sugars. When 
they were covered at 4 p.m. or later, the 
duration of the artificial night was too 
short to have an appreciable effect. There- 
fore, covering should be done at 3 p.m. 
daily. It is also important to uncover them 
not later than 7 a.m. The early morning 
light is quite effective. 

This experiment can be varied in many 
ways. The plants do not need complete 
darkness during the latter part of the after- 
noon. Therefore, awning or heavy cloth 
can be used to cover the plants instead of 
roofing paper. If you have awnings which 
usually are stored during winter, a very 
neat arrangement can be rigged up, by low- 
ering the awning over the plants and then 
covering the sides. 

The same experiment was tried with many 
other plants. It did not work very well 
with beets, lettuce, celery, and cauliflower, 
but beans produced pods well ahead of the 
uncovered plants. Most spectacular results 
were obtained with eggplants. By planting 
them very early in spring, and by covering 
them daily until June or July, the plants 
grew at least 5 times as fast as the uncov- 
ered plants, and they were flowering freely 
long before the others. 

Here is a whole new field for the home gar- 
dener to explore. Not only vegetables, but 
garden flowers may respond. A few tobacco 
plants which came up as weeds between 
the covered tomatoes flowered profusely, 
far ahead of any other tobacco. 

I have described these incomplete experi- 
ments in the hope that Sunset readers will 
try to repeat them in their gardens, and 
will report on the results so that it sill be 
possible to judge the general usefulness of 
the method. 

This type of experiment has much to rec- 
ommend it. The apparatus can be impro- 
vised cheaply and without skilled help. 
New facts can be discovered. 

To make the experiments really worth- 
while, Sunset Magazine will send experi- 
ment report blanks to anyone interested. 
One copy of the report, showing planting 
time, culture, growth, and production, is 
to be mailed to Sunset. The reports will be 
evaluated, and the results will be published 
in Sunset. 

There is a great satisfaction in discovering 
new facts, but I can assure you that the 
greatest thrill of the successful experiment 
comes when, during spring, you have some 
friends for dinner, and remark casually. 
“Pretty good tomatoes, don’t you think? I 
just picked them from the garden.” 
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Planting a House 


Choosing plants to fit special locations 
created by walls, windows, driveways, etc. 


Foun walls that face east, west, north, or 
south offer almost every climatic condition 
(on a small scale) , and a scope of planting 
that can range from the cool or temperate 
to the tropical or sub-tropical. 

However, the choice of plant material is 
restricted and complicated by the archi- 
tectural details of the house, its windows, 
doors, etc. Today in many homes the 
shrubbery which was planted some years 
ago for quick effect is in need of replace- 
ment. If yours is such a home, and if you 
are on the lookout for new ideas, these sug- 
gestions for handling special problems may 


help you. 





LARGE WALL SPACE 


The shrub planted in a large wall space 
must first of all be in proportion to that 
space. Enough free space should surround 
the shrub to give it a frame and set it off. 
It should be distinctive in character if the 
location is an important one, yet it need 
not necessarily be a choice or rare shrub. 
The quality and texture of its foliage are 
of greatest importance, and an ordinary 
shrub well cared for or well trained will 
answer the need better than a choice plant 
poorly grown. The larger the area, the 
larger the plant’s texture can be. On very 
large walls, even good sized trees; such as 
avocado, loquat, and magnolia are most 
effective if espaliered. 

If the space is of medium size and the ex- 
posure sunny, the Strawberry-Tree (Arbu- 
tus Unedo) or the Chinese Toyon (Photinia 
serrulata) might be used. The Strawberry- 
Tree is not unlike the California Toyon in 
appearance, but has richer green leaves, 
and large*orange and red fruit which is 
borne on the branches at the same time as 
the small lily-of-the-valley like flowers. It 
thrives in most soils, but enjoys slight acid- 
ity, so it’s a good idea to add some peat 
or leaf mold to the soil when planting it, 
and to avoid using fertilizers or condition- 
ers with alkaline reactions. 
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In a shady position, camellias, the Mirror- 
Plant (Coprosma Baueri), Viburnum sus- 
pensum, or English Yew can be grown. 
Camellias will take a long time to cover 
the space, but are long-lived and provide 
spring or winter color. Camellia Sasanqua 
is a trailing type and can be grown almost 
like a vine. 

The Mirror-Plant is quite fast growing and 
a little tender in the colder regions. It 
ceases to be an ordinary shrub when it is 
pruned to resemble an espalier. The same 
can be said of Euonymus japonicus. If you 
are aiming toward permanence in your gar- 
den, consider the English Yew. It grows 
slowly to become one of the richest green, 
and most satisfying of all hardy shrubs. 


LOW WINDOW IN SHADE 


\ low window demands a shrub that 
doesn’t grow much over 4 feet. Compact 
growing habit is very important, and 
shrubs with a tendency to “thin out” at 
the bottom should be avoided. In such a 
position, it is better to plant three or four 
of a kind than to mix many varieties. A 
shady location—one with morning sun and 
afternoon shade—will give you an oppor- 
tunity to use some of the finer shrubs 
which prefer a slightly acid soil. 





Suggested shrubs are: Azaleas: Lily-of-the- 
Valley Shrub (Andromeda or Pieris japon- 
ica); Daphne odora; and Dwarf Oregon 
Grape (Mahonia ilicifolia compacta). 

If your soil is clay, adobe, or sandy, it will 
pay you to plant these shrubs in practically 
pure peat or leaf mold. Make a large hole, 
break up the bottom with a fork or spade, 
and refill with a mixture of 4% peat, 4 
sand, and 14 soil, planting the shrub in this 
mixture. Be sure to plant the shrubs so 
that they are at the same depth as in the 
nursery. Don’t plant these shrubs in too 
dense shade, or they will flower sparingly. 
Dwarf clipped boxwood can be used as an 
edging if formality is desired. The low edg- 
ing campanula (C. muralis), and perennial 





candytuft make attractive, less formal edg- 
ings, and also provide color with their 
flowers in spring and summer. 


LOW WINDOW IN SUN 


Again you should plant a shrub that grows 
to no more than 8 or 4 feet. Since it must 
stand a good deal of heat—and in the case 
of white or light-colored walls, reflected 
heat—a thick, leathery-leafed shrub will be 
a safe choice. 

The following plants meet these require- 
ments: barberries (dwarf varieties) , Myr- 
sine africana, Pink India-Hawthorn, Straw- 
berry Guava, Rock-Rose (dwarf varieties) . 





Among the dwarf barberries, Berberis 
stenophylla gracilis (often listed as B. gra- 
cilis) is one of the best. It has shiny dark 
green foliage and orange-yellow flowers. 
There is an even lower variety, B. steno- 
phylla Irwini, which rarely grows over 18 
inches. The barberries and the pink India- 
Hawthorn are especially satisfactory in 
Northwest gardens. 








FRONT SERVICE ENTRANCE 

A dense, evergreen shrub of fairly large 
proportions (a) planted at the point where 
the service area meets the more important 
section of the house will partially conceal 
the service entrance as one approaches or 
leaves the front door. An evergreen vine 
(b) covers the trellis outside the entrance 
to the kitchen door. A tubbed evergreen 
shrub (c) placed back of the trellis will 
provide extra screening, if necessary. 

Here are some suggestions: Sun: (a) Es- 
callonia montevidensis, Chinese Toyon, 
(b) Carolina Jessamine (Gelsemium sem- 
pervirens), Hardenbergia Comptoniana, (c) 
Tubbed hibiscus or Meyer lemon; Shade: 
(a) Portugal-Laurel (Prunus lusitanica), 
Ternstroemia japonica, (b) Star-Jasmine 
(Trachelospermum jasminoides), English 
Ivy, Five-Leaf Akebia (A. quinata), (c) 
Tubbed camellia or Viburnum suspensum. 
Escallonia is fairly fast growing and will 
need at least a yearly shearing back after 
flowering. E. rubra and E. macrantha are 
the best varieties for coastal Northwest 
gardens. Both Chinese Toyon and Portu- 
gal-Laurel must be watched for thrips, 
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which can be controlled with all-purpose 
or light oil sprays. 

Carolina Jessamine, fragrant and winter- 
flowering, makes a large, dense vine best 
suited for a large trellis. On a smaller trel- 
lis, hardenbergia and Star-Jasmine are most 
satisfactory, for they never grow very rank. 
Hardenbergia has rich purple, pea-shaped 
flowers in winter and early spring. The 
Five-Leaf Akebia is a particularly good 
choice for colder climates, since it is very 
hardy. It is a graceful evergreen vine with 
dark green, five-clustered leaflets, which 
form a beautiful tracery. 


SUN TO SHADE 


In the around-the-corner planting from a 
west to a north exposure, or from south to 
east, you should try to use shrubs that can 
make the transition without too great a 
break in type, color, and texture. Yet some 
contrast is needed to avoid monotony. 

Shrubs growing to about 4 feet (a) are 
needed under the windows, and can also be 
used as foreground plants in front of the 
taller shrubs. Shrubs of medium height (b 
and ce) complete the planting on either end. 





Here are suggested combinations: (a) 
Pink India-Hawthorn (Raphiolepis indica 
rosea), (b) Myrtus Ugni, (c) Viburnum 
suspensum; (a) Small-Leaf Myrtle (Myr- 
tus communis microphylla), (b) Schu- 
mann’s Abelia, (c) camellia; (a) Berberis 
Sargentiana, (b) Chinese Toyon, (c) ca- 
mellia or rhododendron. 

In buying raphiolepis, be sure you get R. in- 
dica rosea. It is a grafted variety and much 
superior in foliage and flower to plain R. 
indica. If you have trouble finding Myrtus 
Ugni, the common myrtle (M. communis) 
can be used instead. 


GARAGE DOORS 


If your garage is part of, or next to the 
house and faces the street, the way you 
plant it is important. A single shrub or 
vine on either side of the doors is all that 
is necessary. Some pruning will probably 
be needed to keep them from obstructing 





the entrance. If you plant evergreen or 
non-flowering material, color can be intro- 
duced by means of tubbed or potted plants 
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or shrubs placed on either side of the doors. 


Following are some suggestions: (Shrubs) 
Mirror-Plant or Euonymus japonicus 
(trained flat and pruned to keep within the 
space); (Vines) Star-Jasmine, Five-Leaf 
Akebia, Cissus striata, Euonymus radicans, 
Ficus pumila, and the Evergreen Grape 
(Cissus discolor); (Tub plants) Shade: ca- 
mellia, fuchsias, gardenias; Sun: hibiscus, 
oleanders, geraniums, pelargoniums. 

In the Northwest, euonymus is preferred 
over coprosma, which cannot survive low 
winter temperatures. The best climbers in 
the suggested list for the Northwest are 
Euonymus radicans and Five-Leaf Akebia. 





WARM WALL 


If you have a warm, protected south or 
west wall, you are missing a big opportun- 
ity if you don’t grow something subtropical 
against it. Lemons, loquats, guavas, and 
avocados have beautiful evergreen foliage 
and bear especially good fruit when given 
extra warmth. The loquat can be grown in 
the Northwest in a warm, sheltered posi- 
tion in a well-drained soil. Hold off water- 
ing toward the end of summer, or there 
may be danger of cold injury. The ever- 
green pear is non-fruiting, but worth con- 
sidering because of its handsome, shiny, 
dark green foliage. A word of warning 
about this shrub, however—it is susceptible 
to pear blight. 





In colder climates, such an exposure is ideal 
for espaliered apples and pears. Though 
deciduous, they are an all-year-around as- 
set, for smooth gray branches and stems 
stencil an interesting pattern when leaves, 
flowers, and fruit are absent. 








NARROW ALLEY 
Don’t be discouraged by the alley only 5 
or 6 feet wide between your house and the 
fence along your boundary line. The two 
walls can become the background for the 
tracery of an interesting foliage pattern. 
The pattern can be formal or informal, de- 
pending on your personal taste and the 
amount of time you can give to training. 
For variety, an evergreen might be used on 


one wall, a deciduous plant on the other. 
A green ground-cover planted between 
stepping stones, rather than a solid con- 
crete, brick, or gravel walk will help to 
make this alley garden-like. 

Suggested plants are: (a) (Shrubs) Azara 
microphylla, Mirror-Plant, Euonymus ja- 
ponicus, Fatshedera Lizei, Evergreen Pear. 
(Vines) Cissus striata, Euonymus radi- 
cans, Creeping Fig, Small-Leaf English Ivy: 
(b) Camellia Sasanqua, fuchsias, Golden- 
Bells (Forsythia suspensa) (all espaliered) ; 
(c) Baby-Tears (Helzxine Soleirolii), Aren- 
aria caespitosa, Dichondra repens, Bugle 
(Ajuga reptans), Pennyroyal (Mentha 
Pulegium), Mentha Requienii, Stonecrop 
(Sedum album), Creeping Thyme (Thymus 
Serpyllum). 

Most of the shrubs and vines listed tolerate 
a good deal of shade. However, Euonymus 
japonicus should not be planted in heavy 
shade or where soil and atmospheric con- 
ditions are very moist, for it is inclined to 
mildew badly under these conditions. 
Among the ground-covers, Baby-Tears. 
Bugle, and Pennyroyal are best suited to 
shade conditions. The others should have 
at least half sun. 





STEPPED-UP HEDGE 


The simplest solution for the harsh, unbro- 
ken boundary line along a street is to plant 
a hedge which steps up by degrees as it 
progresses to the top of the slope. 

Such a hedge must be evergreen and 
thickly foliaged from top to bottom to give 
privacy. It must be hardy enough to stand 
the heaviest frosts your climate can pro- 
duce. It should not require more than two 
prunings a year, and should have no objec 
tionable fruiting or flowering habits to 
cause littering and staining of the side- 
walks below. 

The following evergreen shrubs are com- 
pletely hardy anywhere: English Yew, 
Euonymus japonicus, Tree-Boxwood ( Bux- 
us sempervirens arborescens), Japanese 
Privet (Ligustrum japonicum), and Gre- 
cian Laurel (Laurus nobilis). Tn all but the 
coldest regions, the following can be 
planted: Escallonia montevidensis, Pitto- 
sporum crassifolium, Victorian Box (P. un- 
dulatum), Carolina Cherry Laurel (Prunus 
caroliniana). The Grecian Laurel is most 
often found as a trimmed formal specimen, 
but is much more interesting when permit- 
ted to grow naturally. In the Northwest, 
it should be grown in a sheltered spot and 
should not be watered after July. The large, 
glossy leaves of Japanese Privet lose some 
of their handsome quality in hot sun, so 
it is best to plant this shrub where it will 
get a little afternoon shade. 
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Send your favorite in-tune-with-the-times recipe to Sunset Magazine. For each 
one used, Sunset pays $2 upon publication. Every recipe is twice-tested before 
it appears—first by the contributor, and secondly by Sunset’s Foods Editor. 














Hungarian Goulash. Sauté sliced onions 
in oil; add the seasonings and mix well 




















Add cubed meat and continue cooking 
until it is nicely browned on all sides 














Add wine, cover tightly, and simmer 
about 2 hours, or until meat is tender 











Serve buttered noodles or mashed po- 
tatoes as accompaniment to Goulash 
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HUNGARIAN GOULASH 


The secret of flavor-success here is the 

wine. It combines with the seasonings 

to turn humble beef stew into an epi- 

cure’s delight. 

pound onions, thinly sliced 

tablespoon salad oil 

teaspoon caraway seeds 

teaspoon marjoram 

teaspoon (or more) salt 

teaspoons paprika 

teaspoon vinegar 

pounds lean beef (chuck, neck, or flank 
meat), cut in 1-inch cubes 

cup red table wine (Claret or Burgundy) 
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Sauté onions in oil until tender and gold- 
en; add caraway seeds, marjoram, salt, 
and paprika moistened with vinegar; 
mix well. Add meat and brown nicely 


TONGUE WITH 


Plain boiled tongue is a good dish, but 
boiled tongue “‘candied”’ in a spicy, 
sweet-sour raisin sauce is even better. 
fresh beef tongue 

onion, sliced 

sprig parsley 

bay leaf 

or 6 whole peppercorns 

tablespoon salt 
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V2 cup vinegar 

V2 cup corn syrup 

V4 teaspoon each: allspice, cloves, and 
cinnamon 

V2 cup seeded raisins 


HONEY FRENC 


Here’s a tart-sweet dressing that is good 
with any fruit salad. 


~ 


large or 2 small cloves of garlic 
V2 teaspoon dry mustard 

V2 teaspoon salt 

Pepper and paprika to taste 
Juice of 1 large lemon 

or 3 tablespoons catsup 
tablespoons honey 

24 cup salad oil 
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SEASIDE LIMA 


The flavor of this meal-in-a-dish is even 
better the second day, so don’t worry if 
you have some left over: 


cup dried lima beans 

slices bacon, diced 

large onion, chopped 

clove garlic, chopped 

large green pepper, chopped 
cup chopped celery 

pound ground beef 

(12 oz.) can whole kernel corn 
(4 oz.) can mushrooms 

(10/2 oz.) can tomato sauce 
teaspoon chili powder 

Salt to taste 
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Wash beans and soak in cold water over- 


on all sides. Add wine, cover tightly. 
and simmer for about 2 hours, or until 
meat is tender. Add water sparingly 
during cooking, if necessary. Serves 5 or 
6. (Buttered noodles or mashed pota- 
toes are a good accompaniment.) — 
IH. A., San Francisco. 
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Xk Hungarian Goulash 
Panned Shredded Carrots 
Buttered Noodles 
Grapefruit-Avocado Salad 
with 
teHoney French Dressing 
Rye Bread 


Apple Pie Coffee 











RAISIN SAUCE 

Wash tongue; place in a large kettle 
with water to cover; add onion, parsley, 
bay leaf, peppercorns, and salt; simmer 
for 2% to 3 hours, or until meat is ten- 
der. Remove skin from tongue and al- 
low to cool in the liquor. 

An hour or so before serving, put tongue 
in a Dutch oven or heavy skillet. Com- 
bine sauce ingredients and pour over 
tongue. Simmer very slowly for 45 min- 
utes, turning the tongue twice during 
cooking, and basting it frequently with 
to 8—E. T. S., 


the sauce. Serves 6 


Phoenix, Ariz. 


H DRESSING 


Mash or slice garlic and put into a glass 
jar; add remaining ingredients; cover jar 
and shake well. Taste dressing, and if it 
is too sweet to suit you, add a little 
vinegar or more lemon juice; if too tart, 
add more honey. Let stand for at least 
an hour before serving, so that the fla- 
vors will blend. Makes about 1 cup 
dressing —E. R. S., Los Angeles. 


POT POURRI 

night; cover and cook slowly in the soak- 
ing water until tender; drain. Fry bacon 
in a large, heavy skillet until crisp; re- 
move bacon. Sauté onion, garlic, green 
pepper, and celery in the bacon drip- 
pings until vegetables are tender but not 
brown; add beef and cook, stirring with 
a fork, until it is nicely browned. Com- 
bine this meat-vegetable mixture with 
beans, bacon, and remaining ingredients 
(including liquid from corn); turn into 
a greased casserole. Cover and bake in 
a moderate oven (350°) for 144 hours. 
Serves 7 or 8 generously.—WW. J. A., Los 
Angeles. 
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Kitchen Cabinet 
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EGGPLANT SALAD 


Many cooks don’t know how good egg- 
plant is in salad. This recipe is a de- 
licious example! 
2 medium-sized eggplants 
cup chopped nuts 
V2 cup chopped celery 
teaspoon minced onion 
Y% cup French dressing 
Salt and pepper to taste 
head Romaine lettuce 
hard-cooked egg 
10 stuffed olives 
V4 cup mayonnaise 
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Pare eggplants and cut in cubes: cook, 
covered, in a small amount of boiling 
salted water for 5 to 10 minutes, or just 


BAKED PORK CHOPS 


This is one of those easy dishes that you 
can put in the oven and forget until din- 
ner time. Be sure to serve mashed po- 
tatoes, rice, or noodles with it, so that 
you can take full advantage of every 
drop of the gravy. 

4 large loin pork chops 

1 (10/2 oz.) can cream of mushroom soup 

12 cups milk 
1 (4 oz.) can sliced mushrooms 
Salt and pepper to taste 


until tender (do not overcook!) ; drain 
and let cool. Mix eggplant with nuts, 
celery, and onion; add French dressing, 
salt, and pepper; chill. Just before serv- 
ing, line a salad bow! or a platter with 
Romaine lettuce and put eggplant mix- 
ture in the center. Garnish with slices 
of hard-cooked egg, olives, and mayon- 
naise. Serves 5 or 6.—E. Z., San Fran- 
cisco. 

(Norte: Another excellent way to serve 
this salad is to put the eggplant mixture 
in the center of a tomato aspic ring. Or, 
mounds of the mixture can be served 
on top of thick slices of fresh tomato.) 


IN MUSHROOM GRAVY 


Trim some of the fat from the pork 
chops and render out in a skillet. Place 
chops in the skillet and brown nicely on 
both sides; remove chops to a casserole. 
Heat mushroom soup; add milk gradu- 
ally, stirring so that no lumps remain; 
add mushrooms; season to taste and 
pour over chops. Cover and bake in a 
slow oven (325°) for 1% hours. Serves 
$—D. L. A., Los Angeles. 


FRUIT JUICE SPANISH CREAM 


Save the juices from your canned fruits 
for this delectable, sugarless dessert. 
2 tablespoons plain, unflavored gelatin 
3 cups juice from canned fruit (any com- 
bination of flavors that you like) 
3 eggs, separated 
Dash of salt 
V2 teaspoon each: vanilla, almond, and 
lemon extract 


Soften gelatin in 14 cup of the fruit juice 
for 5 minutes. Heat remaining fruit 


juice, add gelatin, and stir until it is dis- 
solved. Beat egg yolks slightly; pour 
gelatin-fruit juice mixture over yolks; 
cook in double boiler for 5 minutes, stir- 
ring constantly. Let cool, then chill: 
when mixture is slightly thickened, add 
salt and flavorings, and fold in stiffly 
beaten egg whites. Turn into a mold: 
chill until firm. Unmold and serve with 
cream. Serves 8.—S. FE. H., Walnut 
Creek, Calif. 


ZUCCHINI-HAM CASSEROLE 


If your garden produced an over-abun- 
dance of zucchini last summer, you may 
feel that you’ve exhausted all its culi- 
nary possibilities. But here’s proof that 
there are still new zucchini recipes under 
the sun! 


cup uncooked rice 

pound zucchini 

medium-sized onion, chopped 

cup ground boiled or baked ham 

eggs, well beaten 

tablespoons salad oil 

Salt and pepper to taste 

3% cup grated cheese (include some 
Parmesan or Roman, if possible) 

Buttered bread crumbs 


- 
th <- wu 


Cook rice for 10 minutes in 2 cups boil- 
ing salted water; drain. Cook whole 
zucchini in a small amount of boiling 
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salted water just until tender (do not 
overcook!) ; drain and chop coarsely. 
Combine rice and zucchini with onion, 
ham, eggs, oil, salt, pepper, and 4% cup 
of the cheese. Turn into a greased cas- 
serole and sprinkle with crumbs and re- 
maining cheese. Bake in a moderate 
oven (350°) for 45 minutes. Serves 4 
or 5.—F. L., Piedmont, Calif. 





HALLOWE’EN BUFFET SUPPER 
*Zucchini-Ham Casserole 
Tomato Aspic Ring 
filled with 
*Eggplant Salad 


Hot Rolls Relishes 
Fruit Juice Spanish Cream 
Cookies Coffee 























Eggplant Salad. Pare eggplants; cut in 
cubes; cook, covered, just until tender 














Drain eggplant and allow it to cool. 
Meantime, chop the nuts, celery. onion 
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Mix the eggplant, nuts, celery, onion; 
add French dressing, salt, pepper; chill 














Line bow! or platter with lettuce; put 
eggplant mixture in the center; garnish 
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The Art of Cooking ...by men...for men 


a the “Vast Mojave Desert Empire” 
(they do have mirages down there) comes 
the following! 

“When company drops in unexpectedly 
and the little woman throws up her hands 
with the remark, “You take over—it’s 63 
miles to the nearest corner grocery store in 
these wide open spaces,’ just try this simple 
little dish. It never fails to provoke favor- 
able comment. 

“Place a boned quail inside of a boned 
squab. Place these two inside a boned 
pigeon that has already been inserted into 
a boned pheasant. Place the whole inside 
a boned small chicken and insert this into 
a boned duck. Insert the works so far into 
a boned larger chicken; and this into a 


honed goose. The goose is important as 


its fat supplies the necessary internal bast- 
ing. Put all this into a boned large capon, 
which in turn is placed inside a boned small 
turkey. Placing this inside a larger boned 
turkey completes the first minor step. 





POTATO SALAD...PAST PERFORMANCE AND FORM CHART 


“Now roast for four hours in a Chinese 
oven as described in December, 1943, Sun- 
set Magazine, basting every 20 minutes 
with a special barbecue sauce. Temper- 
ature should be mild, about 275 degrees. 
“In serving, slice straight down through the 
center so that every guest gets a portion 
of each kind of meat. Guests, especially 
from the city and used to fancy menus, 
often express a mild surprise at this little 
dish thrown together on their arrival in the 
midst of the Vast Mojave Desert Empire.” 
—Caryl Krouser, Barstow, Calif. 

ifter mailing Mr. Krouser our latest model 
in insulated sun helmets for this venerable 
recipe, and the laugh he gave us, we hap- 
pened to glance at our latest bit of culinary 
research. Imagine our horror in finding that 
we had made the business of making po- 
tato salad quite simple! Fortunately the 
processes involved in arriving at the final 
recipe were quite complex. Mr. Krouser 
will not be disappointed, and we have had 





























DUTCH FRENCH SWEDISH | AUSTRIAN |AMERICAN 
6 warm, 6 worm, 6 warm, 6 cold, 6 cold, 
Potatoes, medium-sized sliced sliced sliced sliced diced 


















Egg, hard-cooked 


1, quartered 

















































Onion, minced 2 tblspocns 2 tblspoons| 2 tblspoons| 3 tblsooons 
Rate 
or 
Shallots, minced 2 tblspoons 
or 
Chives, minced 2 tbispoons 
Parsley, chopped 2 tbispoons| 3 tblspoons| 2 tblispoons 2 tblispoons 
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Chervil, chopped 





2 tbispoons 








Celery, chopped 











1 cup 














Pimiento, chopped 








2 tbispoons 








Pickle, sweet or sour, 
chopped 











3 tblspoons 





Cider vinegar % cup 





to taste 











White wine vinegor 


% cup 








White wine 





Boiled dressing 





















French dressing 





1 cup 











Sweet cream 


2 tbispoons 
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Moyonnaise 








to taste 1 tblspoon 1 cup 











Oil to 








taste to taste 








Solt to taste 


to taste 





to taste to taste to taste 




















to taste 








Pepper 


to taste 





to taste to taste to taste 











Poprike | to taste 





to taste to taste 

















Suger 





to taste 
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the pleasure of working with men who real- 
ize that no masterpiece can be produced 
without painstaking care—or a can opener. 
Anyway, here’s the recipe for Potatis-salat, 
Kartoffelsalat, Aardappel salade, Salade 
de pommes de terre—which is still Potato 
Salad in any language. 

The construction of a potato salad should 
be preceded by consideration of its place in 
the meal and the taste prejudices of those 
who will eat it. If it is to accompany cold 
meats that are highly seasoned, keep it on 
the bland side. If the cold meats are low 
in the flavor key, let the salad be sharper. 
The direction your salad will take is largely 
determined by the use or absence of vine- 
gar. It is obvious in the comparison of the 
recipes charted that an application of vine- 
gar to the potatoes immediately after slic- 
ing or dicing will allow the vinegar flavor 
to strike through each piece. 

You can appreciate that the entry of 
flavor through additions of any of the oil 
dressings can never be more than super- 
ficial compared to the penetration of vine- 
gar to warm potatoes or hot vinegar to cold 
potatoes. Some chefs add the salt and pep- 
per at the same time the vinegar is intro- 
duced, on the theory that the potato is 
more deeply seasoned. 

It is doubtful that the addition of fish, 
chicken, or bacon can be categoried by na- 
tional tastes. Most chefs regard bacon 
(diced) as a complement to hot salads only. 
The addition of any meat, fish, or egg in- 
gredient depends upon the importance, in 
volume, of the salad to the meal as well 
as upon individual taste. Also, the addi- 
tion of cucumbers, radishes, olives, capers, 
pickles, green peppers, etc. depends entirely 
upon the dictates of your palate. 


Dutch: Mix vinegar with equal amount of 
lukewarm water: pour over potatoes and 
let stand about 1 hour. Drain any excess 
liquid from potatoes; add salt, pepper, 
onion, and boiled dressing; let stand 10 min- 
utes. Mix parsley in gently just before 
serving. 


French: Pour wine over potatoes and let 
stand about 1 hour. Drain potatoes and 
trickle enough oil and vinegar over them so 
that they are just coated—no more. (Use 
3 or 4 parts oil to 1 of vinegar.) Mix re- 
maining ingredients in gently. 


Swedish: Put potatoes in a warm bow]; dust 
lightly with salt; sprinkle with minced 
onion, shallots, or chives. Heat vinegar 
with a dash of pepper and pour over po- 
tatoes. Let stand about 1 hour, then pour 
off any excess vinegar; add parsley and 
enough oil to cover potatoes. Turn into 
serving bowl and mask top of salad with a 
thin layer of mayonnaise. Garnish with 
hard-cooked eggs, anchovy fillets, or 
pickled beets, if desired. 

Austrian: Combine potatoes, onion, and cel- 
ery. Mix mayonnaise, French dressing, and 
cream; add to vegetables. Add remaining 
ingredients and mix gently. 

American: Combine all ingredients except 
egg and mix gently. Garnish salad with egg. 
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THE LOOK OF FOOD 


In talking about food, we are sometimes 
inclined to emphasize flavor and texture, 
and forget that “the eye feasts before the 
palate”—that to be really good, food must 
look good as well as taste good. Not long 
ago, a small incident made us realize for 
the thousandth time just how important 
appearance is. 

We were doing a stint as sandwich maker 
at a canteen for service men, and our prob- 
lem at the moment was a “ham on whole 
wheat.” For some mysterious reason, a 
small technique we had learned way back 
in our Foods Class days suddenly occurred 
to us, and instead of cutting the sandwich 
in half, as usual, we cut it in three pieces, 
two triangles and a center strip. When ar- 
ranged on a plate, with the two triangles 
back to back and the strip on top, this trio 
became a handsome two-decker affair. We 
set our handiwork in front of the customer, 
never expecting any comment. But slowly 
he broke into a broad grin and said, “Why, 
that’s the prettiest tasting sandwich I’ve 
ever seen!” 
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Here was a case where a simple change in 
form made a world of difference. We could 
cite endless other examples. Gracefully 
shaped molds make many dishes more in- 
teresting; individual casseroles often give 
baked or creamed foods a whole new per- 
sonality; crisp, frilly lettuce cups set any 
salad off to advantage; and so on. Size of 
servings comes in here, too; few appetites 
welcome an over-filled plate. 

Perhaps even more important than form is 
color. Haven’t you sat down to a plate of, 
say, roast lamb, cauliflower, and mashed 
potato, and wondered why you weren’t 
very hungry? Had a green, red, or yellow 
vegetable, properly cooked to retain its gar- 
den hue, been served in place of the cauli- 
flower, your appetite would have been 
whetted instead of stifled; even a sprig of 
parsley or watercress or a dusting of pa- 
prika might have saved the day. Color is 
such an easy thing to introduce; it’s just a 
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matter of giving it a little consideration 
when you plan your menus. Remember, 
too, the dishes you use often make a great 
deal of difference. Witness the popularity 
of colored pottery. 

After all, a good cook is part artist. She 
has a feeling for form and composition, for 
color contrast and color harmony—and she 
knows that it’s just as important as her 
knowledge of seasonings! 





PRISON CAMP COOKERY 


One of the most vital jobs being done by 
the American Red Cross is that of packing 
and sending food to prisoners of war. In 
the case of the European theatre, one 
Standard Food Package is sent each week 
to each prisoner. This Package, the con- 
tents of which are paid for principally by 
the governments of the United States and 
the Allied nations, includes a group of 
foods carefully selected so as to give the 
men at least a minimum of the protective 
elements necessary for maintaining good 
heaith and withstanding disease. A typical 
Package contains: 

Biscuits, lunch, type D—8 oz. pkg. 

Cheese—8 oz. pkg. 

Chocolate—ration D—two 4 oz. bars 

Cigarettes, pkg.—20’s—4 packs 

Coffee, concentrate—4 oz. tin 

Corned beef—12 oz. tin 

Fruit, dried—15 oz. pkg. 

Liver paste—6 oz. tin 

Margarine—1 Ib. tin 

Milk, whole powdered—1 Ib. tin 

Orange Concentrate—4 oz. tin 

Chopped ham—12 oz. tin 

Salmon—8 oz. tin 

Soap—two 2 oz. bars 

Sugar—8 oz. pkg. 
Since in many camps it is possible for the 
men to have small gardens, the Red Cross 
also sends vegetable seeds. 
While all of the food in the Package can 
be eaten without additional cooking, the 
Nutrition Service of the Red Cross has pre- 
pared the Prisoner of War Cooking Guide 
to show the men how to obtain greater va- 
riety when cooking facilities are available. 
This booklet also gives nutrient-saving 
ways of preparing vegetables grown in the 
camp gardens. 


Adventures 
in Food 






Few cook books we have seen surpass this 
little one in clarity and attractiveness of 
presentation. It is so cleverly illustrated 
that in addition to its practical purpose it 
must act as a morale builder. The recipes 
are good examples of how a little imagina- 
tion combined with even a limited number 
of ingredients can result in interesting food. 
We think that many Sunset readers will 
want to try the following recipes from the 
Prisoner of War Cooking Guide in their 
own kitchens. 


BAKED POTATOES WITH PEAS AND HAM 
4 tablespoons margarine 

tablespoons flour 

cup milk 

22 cups cooked peas 

Water in which peas are cooked 

cup chopped ham 

6 baked potatoes 

1. Melt the margarine; add flour; stir until 
well blended. 

2. Add the milk and water from the peas 
(about 1 cup) and cook until the mix- 
ture thickens, stirring constantly. 

3. When ready to serve, add the peas and 
chopped ham and heat thoroughly. 

4. Open the hot baked potatoes by cutting 
a cross over the top and pressing from 
bottom. 
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. Pour the sauce mixture over the open 
potatoes and serve at once. 


Go 








RAISIN BRITTLE 


YW teaspoon margarine 
1 cup sugar 
V2 cup raisins 


1. Oil a flat pan with the margarine. 


2. Sprinkle the raisins over the bottom of 


the pan. 


3. Place the sugar in a skillet. Heat very 


slowly, stirring constantly, until the 
sugar melts to a light brown syrup. 


4. Pour over the raisins and allow to cool. 
5. Break in serving size pieces. 
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Wass palates are not hampered by 
travel restrictions. Foreign dishes are con- 
stantly waiting to be invited to our tables, 
bringing with them some of the feeling and 
spirit of their homelands. 


We know of no better guide for a taste-tour 
of Mexico than Elena Zelayeta of. San 
Francisco, whose collection of Mexican and 
Spanish recipes has meant gastronomic 
pleasure for all who have sat down at her 
table. Although blind for the past ten 
years, Senora Zelayeta is one of the ablest 
cooks we know. Her love of good food is 
exceeded only by her skill in preparirig it. 


Unlike many another accomplished cook, 
she has a flair for being able to tell other 
people how to duplicate her masterpieces, 
and recently she has gathered all of her 
recipes into a book, Elena’s Famous Mezi- 
can and Spanish Recipes (available for 
$1.35 postpaid, from Elena Zelayeta, 50 
San Jose Ave., San Francisco 10). The 
roots of this book are in Mexico, where 
Sefiora Zelayeta was born and lived as a 
young girl. But it also reflects her knowl- 
edge of American tastes—and ingredients 
—gained during her years in the West. 
Thus you may find her dishes spicy but 
never tongue-burning, and you may be sure 
that the absence of a Mexican market in 
your neighborhood will not deter you from 
following in her culinary footsteps. 


As you use and enjoy the following recipes 
from Elena Zelayeta’s collection, perhaps 
you will sense some of the gaiety and 
warm-heartedness characteristic of the 
Mexican people—and especially of Elena 
herself. Buena suerte! 





BUFFET SUPPER 


*%Sopa Seca de Arroz Con Jamon 
or 
*Arroz con Chiles Rellenos 
%*Frijoles Refritos Vegetable Salad Bowl 
*Tortillas 


¥Borrachitos Sherbet 
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Mexican 
to the 
American 
taste 


SOPA SECA DE ARROZ CON JAMON 
(Dry Rice Soup with Ham) 
cup uncooked rice 
clove garlic 
cup oil 
tablespoons minced onion 
tablespoons tomato sauce 
pound smoked ham, diced 
2% cups boiling water 
Salt and pepper to taste 
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Brown garlic in oil; remove garlic and dis- 
card. Add rice to oil and fry until golden 
brown; add onion; tomato sauce, and the 
ham which has been fried separately; add 
water, and seasonings. Cover tightly and 
simmer very slowly for 30 minutes. Do not 
peek until the time is up! Serves 6. 


ARROZ CON CHILES RELLANOS 
(Mexican Rice with Stuffed Chiles) 


nN 


cups uncooked rice 

V2 cup oil 

white onions, cut in quarters 

peeled green chilis (fresh or canned) 

pound Monterey cream cheese 

cups beef stock 

cup butter or margarine 

Salt and pepper to taste 

Fry rice in oil until golden: drain, saving 
oil for other purposes. Stuff chilis with 
cheese. (For directions for peeling fresh 
chilis, see Guacamole recipe, right.) When 
rice is cold, put a layer of it in a casserole 
that has a tight fitting cover; add a layer 
of onion and a layer of stuffed chilis; repeat 
until all rice, onions, and chilis are used, 
having the last layer one of rice. Dot with 
butter and pour boiling, well seasoned 
stock over all. Cover tightly and bake in 
a moderately hot oven (375°) for about 
45 minutes. Serves 8. 


aT Oo 


SS 


TORTILLAS 
The tortilla is the national bread of Mexico. 
True Mexican tortillas are made of masa— 
corn which has been treated with lime and 
then ground. Balls of masa are patted into 
thin flat cakes, the size of a salad plate, 
and then baked on an iron griddle. If you 
live near a Mexican grocery store, you can 
buy tortillas. If not, you can make them 
yourself, using the recipe for Elena’s Flour 
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Tortillas (one of Senora Zelayeta’s recipes, 
by the way) which appeared in Kitchen 
Cabinet in the August issue of Sunset. 
Before serving the tortillas, heat them pip- 
ing hot on an ungreased griddle. At table, 
tear them in pieces, roll or fold them, and 
eat them with butter, just as you would 
bread. If there are any left over, let them 
cool thoroughly, then wrap in a dry cloth 
and store in the refrigerator; otherwise they 
will buckle and warp out of shape! Tortil- 
las thus held over for a day should be 
dampened before reheating. To do this, 
dampen the hands and rub lightly over 
each tortilla, then heat on the griddle. 
FRIJOLES REFRITOS 
(Refried Beans) 
2 cups Mexican pink beans 
5 cups warm water 
Salt to taste 
Bacon drippings or oil 
The beans need not be soaked unless they 
are very old. Put them in a kettle with 
warm water, cover, and cook gently for 114 
to 2 hours, or until tender. Stir beans oc- 
casionally so they will cook evenly, and add 
salt during last half hour of cooking. Heat 
14 cup bacon drippings or oil in a skillet. 
Drain some of the beans (saving the 
liquid), add to hot fat, and mash thor- 
oughly. This serves to thicken the gravy. 
Add rest of beans and the liquid, a little 
at a time; cook and stir to desired thick- 
ness. This is the basic Mexican bean recipe. 
Now for the refried part: Heat about 2 
tablespoons additional drippings or oil in 
a skillet: add mashed and fried beans, and 
cook, stirring constantly, until beans are 
completely dry: Serves 4 to 6. 
BORRACHITOS 
(Little Drunkards) 
1 cup shortening 
24 cup sugar 
2 egg yolks 
V2 teaspoon salt 
3 cups sifted all-purpose flour 
Claret 
Cream shortening; gradually beat in sugar: 
add egg yolks and salt, mixing well. Add 
flour alternately with enough wine to make 
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a soft cooky dough. Press dough through 
a pastry tube (or drop from a teaspoon) 
onto a greased baking sheet, and bake in a 
moderately hot oven (375°) for 8 to 10 
minutes. Sprinkle cookies with a little 
sugar and cinnamon as soon as they are 
taken from the oven. Makes about 6 dozen. 





| FESTIVE DINNER 


*%Guacamole with Sliced Tomatoes 
*Sopa de Cebolla Estilo “Aldeano 
*Pollo con Hongos 

XFrijoles Refritos kTortillas 


Flan 











GUACAMOLE 
(Avocado Salad) 


1 fresh tomato, peeled 
2 avocados 
Y2 onion, minced 
1 tablespoon vinegar 
Salt and pepper to taste 
Chopped peeled green chili (fresh or 
canned) to taste 
Mash tomato and avocados together, and 
blend in remaining ingredients. Pomegran- 
ate seeds may be added to this mixture, if 
desired. Serve on lettuce. Serves 6. 
Note: Canned peeled green chilis are ob- 
tainable at most grocery stores. To peel 
fresh ones, place under broiler and turn fre- 
quently just until skin is blistered. Put in a 
paper bag and let stand 15 minutes. Peel 
off skin and remove seeds. 


SOPA DE CEBOLLA ESTILO ALDEANO 
(Onion Soup, Peasant Style) 
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large onions, chopped 

cup butter or margarine 

tablespoons flour 

quart strong broth (mixture of chicken 
and beef is best) 

cups milk 
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cup cream 
Salt and pepper to taste 
cup grated Parmesan cheese 
egg yolks, well beaten 

6 slices French bread, toasted 
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Simmer onions in butter for 30 minutes in 


Napkin rings are Mexican banks; mats, 15-cent shopping bags, 
cut and hemmed. Paper-covered fruit jar, plus wallpaper border, 
bean pot cover, onion, paper cups and plate, equals gay caballero 
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Cardboard guitar, with black yarn 
strings, is reminiscent of south-of- 
the border serenades. The guitar 


rests on bowl holding geraniums; , 
leaf border completes centerpiece 


a covered kettle. Stir often and do not let 
onions brown. Blend in flour, then add 
broth gradually, stirring constantly: sim- 
mer 20 minutes. Meantime, combine cheese 
and egg yolks, and spread slices of toast 
with the mixture; place slices in a heated 
soup tureen. Add milk and cream to soup 
mixture, season, and bring to a boil; pour 
over toast. Cover tureen immediately and 
let stand 3 or 4 minutes before serving. 
Serves 6. 

POLLO CON HONGOS 

(Chicken with Mushrooms) 


nN 


frying chickens, cut up for serving 
Salt and pepper to taste 
cup oil 
green onions, minced 
cloves garlic, minced 
VY cup minced parsley 
cup white table wine (Hock, Sauvterne, or 
Chablis) 
Y2 pound fresh mushrooms, washed and sliced, 
or 2 (4 02.) cans sliced mushrooms 

Salt and pepper to taste 
Dust pieces of chicken with salt and pep- 
per, and brown nicely in hot oil. Add 
onions, garlic, and parsley, and cook, stir- 
ring constantly, for a few minutes; add 
wine. Cover and simmer about 45 minutes, 
or until chicken is tender, adding mush- 


Y. 
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_ 








rooms 15 minutes before serving. Serves 4 
to 6, depending on size of chickens. 


FLAN 
(Caramel Custard) 

134 cups sugor 

3 egg whites 

8 egg yolks 

2 tall cans evaporated milk 

2 teaspoons vanilla 
6 tablespoons brandy or rum 


Put 1 cup sugar in a deep baking pan in 
which custard is to be baked, and _ place 
over heat. Stir constantly until sugar melts 
and turns golden. Remove from heat and 
tip pan back and forth until it is entirely 
coated with caramel. Let cool while making 
custard. Beat egg whites and yolks to- 
gether; add milk, remaining 34 cup sugar, 
and vanilla; beat until sugar is dissolved. 
Strain custard into caramel-coated pan, 
cover pan, and set in a larger pan contain- 
ing 1 inch of hot water. Bake in a moder- 
ate oven (350°) for 1 hour. While still hot. 
turn out onto serving platter and chill. 
When ready to serve, pour brandy or rum 
over custard, set ablaze, and send to the 
table burning. Serves 8. (This is even bet- 
ter when made the day before serving.) 


PHOTOS BY KARL OBERT 


Cacti, succulents, and rocks (borrowed from the garden) combine 
to make an effective table decoration for a Mexican buffet party. 
Strip of cloth laid over white tablecloth lends a note of color 
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Tightly woven, heavy wool 


sarape in black and gray 


ee, 


e 





GUADALAJARA 


SAN PEDRO 
TLAQUEPAQUE 


URUAPAN e-~ 


TOLUCA 
CUERNAVACA, 


TAXCO *QuiWALA 






The antique Talavera Majol- 
ica-type pottery from Puebla, 
glassware, and silver jewelry 
from Gump’s, San Francisco 





















Modern Mevxican 
silver jewelry is of 
excellent quality 












Shopping through Mexico 


Warnes you’re shopping for craftwares 
in a market place in Old Mexico or in the 
gift shop on Main Street in your own town, 
the trick is to avoid being a “tourist.” For 
there are two types of Mexican wares. One 
includes cheap and gaudy sarapes, objects 
decorated with sleeping peons leaning 
against a cactus, lacquer ware that is 
smooth to the touch, and other imitations. 
The other class includes the really beautiful 
pottery, glass, textiles, silver, and other 
craftwares made by the Mexicans for their 
own use, and sold to Americans who de- 
mand them. 

Crafts in Mexico are part of every-day life. 
In many localities the most humble natives 
still use lovely handblown glassware on 
their tables, and dress in textiles which are 
handwoven. In districts of their land which 
have not been commercialized, time is 
worth little; beauty in every-day living is 
their birthright. That is why they take the 
time to make such good things for them- 
selves, and why their own products are 
better than the third-rate copies they some- 
times make of some vague American idea 
of what Mexican art should be! 

Of course every type of craft work, good 
and bad, from all of Mexico finds its way 
into Mexico City. You can satisfactorily 
complete your shopping tour in that city 
if you know your wares. However, you will 
do a better job, and have more fun, if you 
shop in the village market places of the 


smaller towns. 
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URUAPAN 


Uruapan is one of the best places to look 
for lacquer wares. 

Lacquer is a pre-Conquest art. Because 
the Mexican and the Chinese techniques 
are very similar, and because history re- 
veals that about a thousand years before 
the Conquest the Chinese visited the coast 
of Mexico where lacquer ware is made, 
some believe that the art may have been 
introduced by the Chinese. 

All the necessary raw materials are found 
in the vicinity of Uruapan—the light wood 
suitable for the large trays or bateas, as 
they are called; the mineral earths that 
provide the colors for decoration; and the 
worm gie (Cocus Azin), from which the na- 
tives extract an oil (aje) which renders the 
lacquer hard, unbreakable, and waterproof. 
Chia oil, extracted from the seed of the 
Salvia Chian, is also used for this purpose. 


There are two different methods used in 
making genuine lacquer ware: encrustation 
(this is the Michoacan lacquer), and 
cutting or grooving (rayada process, the 
Guerrero lacquer). In Uruapan, in the 
street of the lacquer workers—Emiliano 
Carranza—you will watch them make lac- 
quer by the encrustation method. After 
the piece is shaped, thoroughly dry, and 
polished, it is sized with a compound of 
mineral earth, vegetable oil, and aje. Then 
the background color, which is generally 
black, is applied. The design is cut into 


the lacquer with a pointed instrument. 
Then one by one the earth colors are rub- 
bed in with the palm of the hand. Each 
color must be left to dry for several days 
before the next color is applied. Thus, the 
decoration of a single piece requires infinite 
patience, and may take months. If the 
work is hurried, the oil will soak through, 
ruining the color, or cracking the lacquer. 
The older pieces are the finest. Today the 
patience required to make the finest lac- 
quer is vanishing, and some craftsmen are 
substituting linseed oil for the more dur- 
able aje and chia, prepared dyes for the 
earth colors. 





TOLUGA 

Toluca is just a pleasant drive from,/Mexico 
City. It is famous for woolen fabrics and 
embroideries, for many of the neighboring 
villages specialize in weaving and embroi- 
dery. The fabrics are sometimes rough in 
texture. The wool is most often woven in 
the natural color, sometimes without even 
having been cleaned first. The excellent 
characteristic sarapes of Toluca are woven 
in neutral wool tones with simple geometric 
designs. 


Toluca is also an important center of weav- 
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THE WEST 1S YOURS. YOUNG MAN Jf 


EN HORACE GREELEY advised 
young men to“Go West,” he knew 
there were opportunities beyond the 
Appalachians. But little did he realize 
the limitless promises of the great 
Pacific Coast. 

You don’t have to go West, young 
man. You're here! And ahead of you 
lies a post-war era rich in promise. 

As this Pacific Empire expands, an 
enlarged gateway will be opened to 
Russia... China... Australia... the 
Indies and the Far East. 

Air transportation will play an im- 
portant part in the expansion of this 
Western Empire. The Age of Flight will 
stimulate new kinds of business. Many 
products unique to this region will 


be rushed to distant markets by air. 

And in the post-war era into which 
you are growing, there will be United 
Mainliners to meet these require- 
ments. You will see great 4-engine 
planes carrying 44 to 55 passengers 
and cargo at speeds up to 300 miles 
an hour. There will also be more 
frequent inter-city schedules with fast 
planes built for this type of travel. 

That’s the picture of your West 
as it looks today. 

You will see the realization of its 
promises tomorrow. For 18 years 
United has been a partner in the 
progress of the Pacific Coast and has 
even greater things planned for the 
post-war period. 


THE MAIN LINE AIRWAY 


A PARTNER IN THE PROGRESS OF THE PACIFIC COAST 
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Serving 


the Nation with 


Convenient 
Dependable 


‘Transportation 


WAR made unprecedented demands 
on Greyhound. It also halted the 
flow of new buses, parts and materi- 
als. Yet Greyhound met the need 
and, in spite of handicaps, is contin- 
uing to serve the public. 

Today we concentrate on victory. 
But peacetime plans are fully under 
way. Tomorrow we will provide the 
traveling public with the newest and 
finest in bus transportation. That's 
why we say now... 


**Look Ahead with Greyhound”’ 


a 


GREYHOUND 

















More about Shopping through Mexico 


ing in reed, palm, and fibre. The Indians 
make very beautiful baskets of all sizes, 
mats, hammocks, bags, toys, sandals, and 
other objects from reeds, palm, maguey 
fibre, and even cotton thread. 

A great deal of typical Mexican furniture 
is made in nearby villages and brought to 
the Friday Market—painted chairs with 
reed seats, and barrel-shaped chairs and 
stools with seats and backs of rawhide. 





CUERNAVACA 
Cuernavaca, which is an overnight stop on 
many tours, is also a leatherwork shopping 
center. In design the footwear here is more 
conventional than that of Guadalajara. 
Fine silver may also be bought here. 


TAXCO 
The first silver shipped home to Spain by 
the conquering Spaniards came from the 
mines of Taxco, but the story of the silver 
industry of Taxco today is largely the story 
of an American—William Spratling—who 
revived the old craft. Setting up a model 
workshop, using new designs, either orig- 
inal or adapted from ancient Aztec and 


Maya motifs, he has made the silver in- 
dustry a vital and paying one. His example 
has inspired others, and there is much 
beautiful silver produced in Taxco today. 
The mines actually run under the city it- 
self, and the streets are always filled with 
the tapping of the silversmiths’ hammers. 


You may find old style sarapes here, too. 


PUEBLA 


Puebla, one of the oldest and most famous 
cities in Mexico, is only 3 hours from 
Mexico City by motor. Famous for its 
Talavera pottery, it also offers good shop- 
ping for onyx and vari-colored straw mats. 
Puebla pottery is of the Majolica type. In 
its original form it was not known in 
Mexico before the time of the Conquest. 
The priests familiar with the famous Tala- 
vera pottery of old Spain taught the In- 
dians, who were highly skilled pottery 
workers, to reproduce its color and design. 
In recent years the Indian artist has as- 
serted himself, and the designs have be- 
come more Indian than Spanish, but the 
process still differs from those used else- 
where in Mexico, and the colors—blue and 
white and yellow—are Spanish. 

This pottery is beautifully glazed and is 
distinguished by its predominantly blue 
pattern on a milky-white background. 

A great deal of tile is made in Puebla, along 
with the more usual vases, bowls, dishes, 










“I’m happy to send you Associated Football 
Sportcasts for the nineteenth consecutive year” 


GASOLINE POWERS THE ATTACK—DON’T WASTE A DROP! 


Choose your Helpful 


Associated Dealer for 


the wartime protection of your car— 
and for your next oil change, choose 
fresh, winter grade VEEDOL for the 


“Film of Protection.” 


































This is a 


distributor \ 


ALK about =< 4 f f — 
expert deal- 

ing! That little 

round distributor- 

box on the side 


of your engine 
is a shark. And how! ae 


More than 5000 times a minute it 
deals the right amount of electricity 
to the right spark plug at the right 
instant. And never a misdeal — or 

hardly ever. When it does fail, watch out. 
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For when the distributor gets out of 
whack, your engine won’t start, or 

it runs jerkily or knocks. Or you hear loud 
bangs down underneath in the muffler. 


One of the best ways to keep your 
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distributor dealing those sparks with- 
out a miss is to have Shell lubricate your 
car regularly. Shellubrication protects all 
the other important parts of your car, too. 


Shellubrication is the safest guaran- 
tee we know that something hard to 
replace won’t burn 

out, break, or just 

get tired and quit. 

(And 5000 cars do i 
quit every day— 
junked by neglect 
and Wartime Stop — 
and Go driving.) 





Let a regular check-up by Shell 
experts on your spark plugs, battery, 
lights and tires be your ounce of preven- 
tion. Keep your car going for the duration. 


LOOK, GIRLS! 


Get Shell’s FREE booklet, Alice 
in Motorland. It makes car-keep- 
ing as simple as housekeeping. 
Your copy is waiting at the near- 
est Shell pump. 

SHELL OIL COMPANY, 


Incorporated 


GASOLINE POWERS THE ATTACK 
— Don’t waste a drop 
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THE LOST WALLET 


This is the story of a Seabee named 
Luca Cavallo, and his wallet. It’s only 
an incident, really—not very import- 
ant, perhaps, when you're thinking in 
terms of global war and things like 
that. But Luca’s wallet was mighty 
important to him, and it caused quite 
a stir on the railroad—long distance 
calls, telegrams, and a man stumbling 
along in the driving rain when he 
didn’t have to. It’s a human story, and 
it’s true. 

One evening last winter a Southern 
Pacific train full of Seabees was head- 
ed south. (“Seabee” is Navy for C.B. 
—Construction Battalions.) On board 
the train, Luca Cavallo and his pal 
Pete were eating box lunches. Be- 
tween bites, Luca proudly showed 
Pete a snapshot he had taken from 
his wallet—a picture of his attractive 
wife and their baby, Gilda. 

After Pete had properly admired 
the picture, the two Seabees finished 
their meal. Then Luca gathered up 
the waste papers and napkins, raised 
the train window and tossed the ref- 
use out. , 

Seconds later, Luca reached for his 
wallet. It was gone! And with it, the 
precious snapshot—his only link with 
home, his, wife and Gilda! By mistake 
he had thrown wallet out the win- 
dow with the waste paper!’ 

Frantically, Luca ran through the 
train and found the conductor, Joe 
Olinder. He told’ Olinder what had 
happened. There was nothing in the 
rule book to cover such situations, but 
Olinder immediately swung into ac- 
tion. 

He rushed up to the headend of the 
train where he could see the locomo- 
tive headlight illuminate the next 
mile post. He wanted to get a “fix” on 
where the wallet was lost. 

As the train, rounded a curve, he 
saw the white mile post stand out 
clearly in the blinding glare of the 
headlight — “37.” Indelibly it was 
printed.on his mind. 

At the next stop, Conductor Joe 
Olinder called the Oakland dispatch- 
er, Lloyd Ladner, and told him the 
whole story. Ladner immediately tele- 
phoned..the Niles operator Ralph 
Stroupe, who got in touch with assist- 
ant signal supervisor Claude Lyon and 


asked him if someone couldn’t go out 
along the right of way and look for 
Cavallo’s wallet. 

It was a terrible night — raining 
hard and very cold—but Claude Lyon 
put on his raincoat, got in his car, and 
started out. 

At mile post 37 he got out of the 
car and started walking along the 
right of way, scanning every foot of 
it with his flashlight. 

He walked more than a mile in the 
driving rain. He stumbled into four 
or five water-holes, got scratched in 
a briar patch, fell down a slippery 
clay embankment... but he found 
the wallet, and brought it back to his 
office. 

When he opened the wallet, he 
found a hundred dollars in water- 
soaked paper money. More import- 
ant, he found the precious snapshot 
of Luca Cavallo’s wife and their 
baby, Gilda. 

As Lyon put the money and picture 
near the stove to dry, the phone rang. 
It was Mrs. Florence Spencer, S.P. 
telephone operator at Watsonville 
Junction, calling for Luca Cavallo to 
see if his wallet had been found. 

“Yes, I found it,” Lyon answered. 
“Everything’s in it—the money—the 
picture. . . . What’s that? He wants 
me to keep the money? Listen, Mrs. 
Spencer, you tell the sailor that if he 
wants to give any rewards, he can 
send that money home to his little 
daughter. As soon as the stuff is dry 
enough, I’m putting it all in an en- 
velope and mailing it straight to him.” 

This story doesn’t have much to 
do with Southern Pacific’s part in the 
war effort. It simply shows that rail- 
roads are more than trains and tracks. 
Railroads are people like conductor 
Joe Olinder, dispatcher Lloyd Ladner, 
operator Ralph Stroupe and assistant 
signal supervisor Claude Lyon. Peo- 
ple who, no matter how busy they are, 
still have time to be thoughtful, and 
understanding, and Auman. 


Another true story of the railroad 
men and women of America 


published by 
Southern Pacific 
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and flower pots. In fact, the tile is used 
throughout the city as a feature of the 
architectural ornamentation, and Puebla 
fairly glistens with the fresh clean blue and 
white of its buildings. 

The decoration of the Puebla Talavera is 
usually artistically fine. At the present time 
Rivero is perhaps the best known decora- 
tor of large pieces, which are always signed 
and are quite rare and expensive. 

There is some very beautiful black and 
brown glazed corriente (common pottery 
as distinguished from the expensive pot- 
tery such as Talavera), made in Puebla, 
and also black glazed ritual pottery, and 
colorful toys. 





DA AXACA 
Oaxaca, chief city of the province of Oax- 
aca, is 228 miles from Mexico City. Long 
inaccessible by motor, Oaxaca City and 
the vicinity have remained virtually un- 
touched and unspoiled by outside influ- 
ences. Some fine examples of pottery mak- 


ing and weaving are to be found here. 
Oaxacan pottery comes in various types, 
but the black in glazed or unglazed finish 
is the most interesting. Here, you also find 
delightful humorous toys, most cleverly 
designed and decorated. 

The old type pottery is very thin, highly 
glazed, dark green, decorated with engrav- 
ings or raised designs—one of the finest in 
Mexico and very rare but worth hunting 
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LIDAY SEASON 
Our 9th ico’ Eieas eruiser-tour will leave 
December 15th, A. G. Albertsen, tour dir tor 
Inclusive fare—S498.00. Membership is limite d 
-write for full details to— 
ALBERTSEN CRUISE-TOURS 
49 Geary St., San Francisco 2, Calif. EX 2253 














IN THE CENTER OF 
y THE THEATER, 
HOPPING 
DISTRICT 
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GARAGE IN CONNECTION - 





HEATHMAN HOTELS 


Due to the crowded conditions in Port- 
land hotels, reservations should be made 
at least one week in advance of arrival. 
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eeeby your Union Oil Minute Man ° 


Gloria and I were whipping 
out a lube job the other 
morning when we look up 
to see a car just barely 
coasting to a stop in front 
of the 76 pumps. It’s 

Ed Clancy’s car pool. 


Besides Ed, there is Minerva 
Priddy with her hard hat on. 
Minerva’s principal of the 
Elm Street Grammar School, 
but Saturdays and after classes 
she chips paint out at the 
shipyard. Then there’s 
Barnaby Bagg, president of 
the bank,and Wolfram Harris, 
curator of the museum. 


And there’s alsoUncle Ward 
Ritchie who, for the last 
twelve years, has been sitting 
in a rocking chair on the 
front porch of the Eagle 
Hotel; that is, till the war 
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starts and the telegraph 
company puts him to work 
delivering telegrams —to 
his great and vocal disgust! 


There they sit with their 
arms folded, nobody 
saying a word—just glaring 
at each other! 


Gloria‘and I start for the 
pumps on the double. Ed 
holds up three fingers and 
nods toward the 76 pump. 
But still, not a peep out 

of any of ’em. 


I start putting gas in, and 
Gloria starts on the tires. 
Miss Priddy peeks out at 
Gloria. ‘‘Hmmf,” she sniffs. 
“That's the first air that’s 
been in there since Labor 
Day. Ed Clancy’s favorite 
station is always too busy!”’ 





Gloria grins up at her. 
“Well,” she says, ‘‘we get 
busy too. And sometimes 
we even have to ask you 
to wait, but—we’re never 


too busy to be helpful!’’ 


By this time I've got half 
the windshield cleaned, and 
Banker Bagg defrosts to 

the extent of growling: ‘So, 
that’s what it looks like 

out of doors,eh? My regular 
station just says:‘Don’tcha 
know there’s a war on?’”’ 


I tell him:“‘Well, we Union 
Oil Minute Men know 
there’s a war on, all right, 
but we figure that the way 
to build our business is to 
give you service that you 
need—war or no war! 

We wanted your business 
before it started, we want 

it now, and after it’s over, 
too!—By the way, how'd you 
happen to come in here?”’ 


At this point Uncle Ward 
leans over the back of the 
seat.““Well, son,” he cackles, 
“we was almost out of gas, 
but we passed up every 
dat-ratted station on our 
regular route because one of 
us was mad at each of ’em 
—so, we jest up and 

ran out of gas!” 











“Good thing, too,” chimes 
in Miss Priddy,“*because now 
that we know how you 

children treat your customers, 
we're coming back—always!”’ 


At which they all smile 

at each other and at Gloria, 
and at me, and go chugging 
happily out of the station. 


Gloria and I are pretty happy, 
too. We've made five new, 
regular customers by doing 
nothing more than giving 
regular Minute Man Service, 
and—we've got Ed Clancy's 
car pool speaking to 

each other again! 


The latchstring is always out 
at Union Oil Minute Man 
Stations. Courtesy, friendliness 
and essential motoring services 
are never rationed. We’re 
busy, yes, as busy as anyone 
else, but we're... 


Niwer roo bosy 
tobe befofil / 


UNION 
OIL 
COMPANY 


OF CALIFORNIA 
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Whar's the cause of 4 


most car repair bills e 














SPEEDING? 


FORGETFULNESS? 


Sixty percent of all repair bills, say automo- 
tive authorities, are caused by lack of reg- 





ular, proper lubrication. So, to keep repair 

bills out of your mail, don’t forget to see the Standard 
Service Man for scientific lubrication every thousand 
miles. He’s trained and equipped to give your car a job 
that’s tailored to fit its own special requirements — and 
keep it on the road for extra miles of trouble-free driving. 


STANDARD OF CALIFORNIA 
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for. Exclusive to this locality is the weav- 
ing of cotton dinner, tea, and bridge sets 
and curtain material. They are offered in 
a wide variety of colors and patterns. 
The sarapes here are very light weight, 
loosely woven with stylized animal or 
simple geometric designs in the center. The 
best ones are made from natural colored 
wool. Avoid the sarapes with garish color- 
ing or large Aztec idol or Aztec Calendar 
Stone center design motifs. 

It is, of course, impossible to provide a 
rigid guide for shopping in Mexico. Actu- 
ally, you can buy everything. almost every- 
where. In our guide we have highlighted 
by city and town the one or two types of 
craft work most likely to be found in the 
quality you want. 


AIR TRAVEL 


A good insight into the future of air travel 
can be gained by the schedules listed by the 
various airlines in their proposals to the 
Civil Aeronautics Board. 

United Air Lines proposes to cut flying time 
between the Pacific Coast and Hawaii to 
1034 hours, with both day and overnight 
service. 

Pan American System plans to cut the 
elapsed time between Los Angeles and 
South American points as follows: Between 
Los Angeles and Rio de Janeiro, from 10914 
hours to 2714; and between Los Angeles and 
Buenos Aires, from 1344 hours to 3114. 





we GUESTS 
FOR ONE PRICE 


In LOS ANGELES, it’s the 
wise who economize... by 
staying at the Mayflower. 


Central location, adjoining 
beautiful Library Park, saves 
time and effort. Unique pol- 
icy permitting two persons 
to occupy same room for 
price af one, saves money. 


All rooms have outside ex- 
posure, and private baths. 


Rates $275 to $440 
© 
You'll love Mayflower foods 


superbly served in the Coffee 
Shop, Dining Room or Lounge 


eeeeeeees 
eovwwaaa 
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by your 
Friendly Lyon 


LITTLE TIPS...BUT GOOD! 
Candles won't drip if chilled several 
hours in refrigerator before lighting. 
* Wipe piano keys with cloth slightly 
dampened with denatured alcohol. 
Soap stains ivory! * Before putting 
away window screens, tack paper on 
both sides. Keeps them dustless and 
rustless for next season. 





PLEASED... BUT NOT SURPRISED 
That’s our feeling, here at Lyon, when 
we get those fine letters from folks we 
have moved. “Wonderful service”... 
“Clean, careful, courteous movers”... 
“Cost less than expected.” Whether we 
move you across the street or Coast- 
to-Coast, Lyon service is superior—and 
has been for 30 years! 





NO SHOWER CURTAIN MILDEW 
If they’re made of cotton or canvas, 
soak material in very soapy water. 
Then, without rinsing, dip it into a 
solution of copper sulphate (get this 
at your drug store.) This simple 
treatment protects fabrics against 
mildew even after many home laun- 
derings. Will work on awnings, too. 


Listen to Andy and Virginia, 4:30 
p.m., Monday, Wednesday and 
Friday, over the Blue Network 


VAN & STORAGE CO. 


tne Wes 
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@ Men who appreciate 





quality, appreciate Alligator 
Rainwear. Magnificently styled, 


impeccably tailored, dependably Featured at 
; Better Dealers 

processed for maximum water reine so 
; In a Wide 

repellency. The smart answer for aon 


the rainy West Coast season Popehar Prices, 


now at hand—for bright sunny 
days, too. Fine fabric, precise 
craftsmanship, inimitable good 
looks. The Alligator Company, 

St. Louis, New York, Los Angeles. 


ALLIGATOR. 
MWe 
because... IT’S SURE TO RAIN! 
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VITAMIN 8 COMPLEX 





Bos: O.K., can’t resist. But I'll always 
be late to market if we have buns 
good as these every morning! 





PEG: Well we can... easily. And my 
new, quick recipe uses Fleischmann’s 
Yeast, which puts in eztra vitamins! 


HM... MM... AND 
JUST THINK, FOLKS / 
FLEISCHMANN'S IS 
THE ONLY FRESH 

YEAST THAT HAS BOTH 
ADDED VITAMINS A 
AND D AS WELL AS 






















ALL THOSE VITAMINS 
GO RIGHT INTO YOUR 
BREADS WITH NO 
GREAT LOSS IN THE 
OVEN. BUT BE SURE 




















IM FREE! SEND FOR ME... 
FLEISCHMANNS NEW, REVISED 
EDITION OF THE FAMOUS “BREAD 
BASKET "! FULL OF RECIPES FOR 
DELICIOUS, EASY BREADS, _ 

ROLLS, AND SWEET [38% 
BUNS THAT WILL MAKE; ) 
YOUR MEALS MORE 45 
INTERESTING. 
WRITE NOW! 



















For your free copy, write Standard Brands 
Inc., Grand Central Annex, Box 477, New 
York 17, N. ¥. 
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Good ideas from Sunset readers 


PEANUT BUTTER TRICK 
If the peanut butter has become too thick, 
don’t thin it down with hot water. Instead, 
soften half a pound of margarine in a 
double boiler, creaming an equal amount 
of peanut butter in with it until it is 
smooth. Turn into a mold and chill in the 
refrigerator. It may then be cut into quar- 
ter-pound pieces for table use. This makes 
a delicious spread. —M. B. S., Covina, Calif. 


LEFTOVER CEREALS 
Save your leftover cooked cereals in a 
round waxed carton, in the refrigerator. 
When a week’s supply has accumulated, 
slice the mixture and fry it in butter or 
bacon drippings. It’s delicious served with 
syrup or honey, for Saturday morning 
breakfast —S. M., Los Angeles. 


EASIER POURING 
Molasses and corn syrup will pour much 
more readily if you introduce air by hold- 
ing a drinking straw in the bottle while 
pouring. —E. T., Tracy, Calif. 


SUGAR SOFTENER 
If the brown sugar has become hard and 
dry, try this method for softening it. Place 
the sugar in a container with a tight lid. 
Sink a cup, filled about one-fourth full of 
water, into the top of the sugar, and drop 


into it a lightly crumpled cloth. Put the lid 
on the container, making sure that the cup 
does not touch the lid, and that no water 
touches the sugar. Within twelve to forty- 
eight hours, the sugar will be restored to 
its original softness —H. T. W., Santa Bar- 
bara, Calif. 
MEMORY AID 

If you have extra egg whites or yolks left 
over from cooking, it’s a good idea to write 
the date, and the amount, on a label, and 
attach it to the container before you store 
them in the refrigerator —B. L. D., Ta- 
coma, Wash. 


BREAD AND BUTTER 
When making sandwiches, it’s a good idea 
to butter the end of the loaf first, then cut 
off the slice. This is especially good for thin 
tea sandwiches, since it prevents the slice 
from crumbling when being spread.—F. J. 
M., Santa Cruz, Calif. 


LEFTOVER IDEA 

We'll all be making extra waffle batter on 
purpose! Here’s an addition to the Waffle 
Fritter Good Idea that appeared in the Jan- 
uary, 1944, Sunset: Grate 1 small potato 
(about 4% cup) into each 44 cup leftover 
waffle batter. Season with additional salt 
and a dash of pepper. The result: delicious 
potato pancakes.—E. B., Acampo, Calif. 








Margit Days.-/ your WAFFLES WILL 


TASTE DELICIOUS, SPREAD THICK 











WITH DURKEES TROCO MARGAR/NE 








Yes, waffles, biscuits, muffins, pan- 
cakes, breads of every kind all taste 
better when you spread them thick 
with Durkee’s Troco Margarine. 
Durkee’s Troco Margarine is made 
by an improved process that churns 
the pure, nutritious vegetable oils 
right in with the fresh pasteurized 
skim milk. 


Improves all foods . . IN them and ON them 
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FROM RANCHO 
KETTLES 








No. 17 in a series of helpful pages dedi- 
cated to good-tasting dishes made with 
Rancho Soups and Soup Mixes. We know 


you'll like them. 
SUNNYVALE PACKING CO. 





MEXICAN EGGS IN MACARONI 
(Serve it once—you'll serve it again) 


Cook Yy Ib. salad macaroni until tender. 
Drain, spread in a big shallow baking dish 
that’s been buttered. In a skillet melt 2 
tablespoons butter or margarine and in it 
cook 2 tablespoons chopped green pepper 
and 2 tablespoons chopped onion, until 
soft. Add 1 small can sliced mushrooms 
(drained), 1 can Rancho Tomato Soup and 
4 to 6 well-beaten eggs; season well with 
salt and pepper and pour immediately 
(without cooking) over the macaroni. 
Sprinkle with grated cheese and bake in a 
moderate oven (350°) until eggs have set 
—10 to 15 minutes. Serves 4 to 6. 


Doesn't this above recipe sound good? It is. 
To make it taste even better serve it with a 
big green salad; wholewheat bread; fresh 
pears; cheese, and cookies. Milk to drink. 





THE ITALIANS HAVE A WORD FOR IT— 
... that word is Minestrone 


Sure, real minestrone takes considerable 
time to prepare and cook, but not when 
made by this Rancho Short Cut. Here’s the 
way to make that chowder-like vegetable 
soup in less than 20 minutes. 

In 2 or 3 cups boiling salted water cook 1 or 
2 carrots cut fine, 2 or 3 outer stalks of cel- 
ery, sliced thin, a big onion, chopped and a 
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littlé shredded cabbage—the usual accumu- 
lation of the vegetable bin—plus any left- 
over cooked vegetables or salad things you 
may have on hand. Season well with salt, 
pepper, and favorite herbs. When vegetables 
are partially tender, add enough hot water 
to make approximately 6 cups liquid. To 
this vegetable miscellany add the contents 
of a package of Rancho Noodle Soup Mix, 
and cook as directed on the envelope. Serve 
as a hearty first course to an otherwise light 
meal. Big servings of it, please, in shallow 
soup bowls. 





A GOOD OVEN DINNER FOR A 
CRISP FALL DAY 


Pork Chops in Tomato Soup Sauce 
Acorn Squash Garlic French Bread 
Big Bowl of Cabbage Salad 
Baked Apples with top Milk Cookies 


AND HOW TO MANAGE IT 


An hour before time for dinner, brown 
4 to 6 pork chops in a skillet. When 
brown arrange in shallow baking pan, 
pour over them 1 can Rancho Tomato 
Soup, seasoning well with salt and 
pepper. Set oven regulator at 350°. 
Put in two acorn (sometimes called 
“Danish” ) squash, whole; also a pan 
of apples to bake. Let chops, squash 
and apples chum together there in the 
oven for about 45 minutes at which 
time everything should be about ready. 
Set apples aside to cool while you split 
the squash lengthwise and scoop out 
the seeds. Meanwhile heat the loaf of 
French bread piping hot. You'll have 
time to make the salad while dinner 
bakes. 














RANCHO ROUND-UP 


Green limas are at their best right now. 
Easiest way to shell them is to trim off the 
outer rim of each pod with sharp knife and 
pop out the beans. 


If the youngsters get tired of broccoli served 
in the long stalks, try cutting it into inch 
lengths and creaming it as you do aspara- 
gus. Incidentally, a little Rancho Pea Soup 
seasoned with mustard and heated piping 
hot makes a mighty good sauce for broccoli. 


Don’t waste those outer stalks of celery; cut 


them in thin slices and cook till tender in 


Rancho Tomato Soup diluted with an equal 
measure of water. By the time the celery is 
cooked tender, soup will have cooked down 
to a thick sauce. Add more water if neces- 
sary while cooking. Add a bouillon cube, 
too, if you like. 





HERE’S A GOOD IDEA ABOUT 
LAMB PATTIES 


Wrap a strip of bacon around each of 6 
ground lamb patties. Season well with salt 
and pepper, broil until well browned on 
both sides. Arrange on platter, lay a thin 
slice of onion over each pattie and keep 
platter hot while you combine 1 cup Rancho 
Tomato Soup with 14 cup French dressing 
and heat to boiling. Pour this sauce over 
the patties and serve piping hot. Good with 
hash-browned potatoes and a green vege- 
table. 


Speaking of lamb, remember that most 
lamb dishes are improved by adding a clove 
or two of garlic and a little minced rose- 
mary. A little of each added to the sauce in 
the dish above, will step up the flavor and 
make the family step lively when second 
helpings are offered. 


WESTERN SOUP FOR WESTERN TASTES 


Prize vegetables, grown in a fertile western 
valley, make Rancho Soups so good. And 
because Rancho farm kitchens are out here 
in the West, it costs us less to get the vege- 
tables (all dewy fresh and fully ripe) to 
Rancho kettles, less to get Rancho Soups to 
the shelves of western grocers. So share 
these savings ... and at your grocer’s Reach 
for Rancho. 


FIVE DELICIOUS CANNED SOUPS 
Remember, the five delicious varieties of 
Rancho Soup: Tomato, Pea, Asparagus, 
Vegetable, and Chicken Noodle — and 
Rancho Dehydrated Noodle Mix in the con- 
venient envelope. 


| 





PACKED UNDER 
CONTINUOUS 


INSPECTION OF 
THE U.S. DEPT. OF 
AGRICULTURE. 





U. S$. Government Gives Rancho 

Its Stamp of Approval 
Every gleaming black-and-yellow 
Rancho label proudly bears the Seal 
of Approval of the U. S. Department 
of Agriculture . . . that means Rancho 
is made under the most exacting stand- 
ards. 
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$5.00 for Good Ideas! 


Have fun creating your own ideas for these 
columns. $5.00 goes to everyone who sends a 
recipe or suggestion that is used! The superb 
quality and fine flavors of Tea Garden deli- 
cacies inspire the best of cooks. So send your 
entry, with the name of your Tea Garden 
grocer to: Tea Garden Products Co. — 755 
Sansome Street, San Francisco 11, Calif. 


xk 


“Tt has a wonderful flavor, with due credit to 
Tea Garden Syrup,” Mrs. Mildred Claunch 
of Pacific Grove says of the sauce she created 
to make an epicurean dish out of spareribs. 
We found it delicious with pork chops, too! 





Epicurean Sauce 
Mix together: Add: 


2 tablespoons brown 14 cup vinegar 
sugar \% cup water 
3 tablespoons corn- cup Tea Garden 


starch Syrup 


% teaspoon salt l tablespoon soy sauce 


Cook together until slightly thick, add: 
% cup minced onion 

% cup chopped green pepper 

Simmer just until onion and pepper are 
done. When serving with spareribs, 
cook the meat until tender in salted 
water to cover, then brown in fat. Pork 
chops may be broiled or fried. 











Tea Garven Drips has been the West's fa- 
vorite syrup for more than half a century, 
because of its rich, distinctive flavor. Tea 
Garden Cane and Maple Syrup is a delicate 
blend with the flavor of pure maple sugar. 


xk 


Mrs. Frank E. Baxter of Fresno says her fam- 
ily prefers “Orange Bread” to any cake. Her 
recipe earns our praise — and $5.00! Espec- 
ially nice these days as it uses no shortening. 





Tea Garden Orange Bread 
Sift together: 


3 cups all-purpose flour 
4 teaspoons baking powder 
% teaspoon salt 
Combine and mix in: 
1 cup sugar 
3 tablespoons Tea Ganven Onancs 
MARMALADE 
1 well beaten egg 
1 cup milk 
Turn into a well greased loaf pan and 
let stand 10 minutes. Bake about one 
hour in a moderate oven (350°). When 
done brush with butter or margarine. 


x**«k 


Tea Garpen Marmatape has a clear amber 
color, a piquant bittersweet flavor...Tea 
Garden English Style Marmalade is a deeper 
color with the sharper tang of imported Se- 
ville orange peel. 














A delicious moist cake with the qualities of 
fruit cake at much less cost, is made by this 
recipe which comes from Mrs. Charles Adam- 
son of Eugene, Oregon. Use Tea Garden 
Apricot or Apricot-Pineapple Preserves. 





Tea Garden Preserve Cake 
Cream together: Sift together: 


1% cup shortening 1% cups flour 
1 cup brown sugar 1 teaspoon soda 
% teaspoon cloves 


Add: 1 teaspoon cinnamon 
3 egg yolks, well 1 teaspoon nutmeg 
beaten ¥y teaspoon salt 


Stir together: 1 cup Tea Ganven Presenves 
3 tablespoons sour milk 
Add alternately with dry ingredients 
to the creamed mixture, and add: 
\% cup chopped, floured raisins 
44 cup chopped walnuts (optional) 


Fold in: 3 egg whites, well beaten 
Bake in two layers in a 375° oven about 
| 25 min. Add a simple white frosting. 











The Tea Garden label stands today, as it has 
for more than half a century, for superb 


quality. 
xk *k 


Mrs. W. R. Johnson of Grants Pass, Oregon, 
has a little boy who calls this “Smixen.” She 
calls it “Dripless or Stay-put Sandwich.” We 
call it good for children’s lunch boxes! 





Dripless or Stay-put Sandwich 
2 tablespoons butter or margarine 
2 tablespoons peanut butter 
2 tablespoons Tea Ganven Preserves, 
MARMALADE OR SyRuP 
Pinch salt 
Heat until it can be blended easily, stir 
well and either spread on bread slices as 
is, or add chopped nuts or bits of dried 
fruit. Spread thick or thin according 
to the appetite, cool before wrapping. 











TEA GARDEN PRODUCTS CO. 





TEA 
GARDEN 





PRESERVES » JELLIES © SYRUPS © GRAPE JUICE « MARASCHINO CHERRIES © SWEET PICKLED AND BRANDIED FRUITS 
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“LTroning out’ 
defense area 
difficulties... 





Keeping sheets and shirts 
up to the American standard 
of cleanliness has been one of 
the major problems of every 
war-crowded Western commu- 
nity. Each worker who has 
helped to keep overtaxed laun- 
dries operating “at capacity” 
is making a real contribution 


to Victory. 





Buy 
ANOTHER 
Bond 


© 


ACME BREWERIES 
San Francisco * Los Angeles 
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Good ideas 


METER MAGIC 
My electric bill has been cut considerably 
since I showed the children how the meter 
operates. They often check up to see how 
the kilowatts are accumulating, and 
they remember to turn out unnecessary 
lights —S. O. M., Salt Lake City. 


BRUSH UP 

I tuck a small, stiff bristle brush in my 
apron pocket when I am straightening up 
the house. This comes in handy for brush- 
ing over the top of fluffy bathroom or bed- 
room rugs, removing any hair or ravelings 
on an otherwise clean rug and saving an 
extra sweeping or shaking —M. S., Laguna 
Beach, Calif. 


SAFETY FIRST 
To pick up small pieces of broken glass 
from wash bowl or tile floor, simply soak 
a piece of absorbent cotton in a little water, 
and use this to wipe up the glass. Even the 
smallest pieces will adhere to the cotton, 
and you will be saved from. cut fingers.— 


E. V. C., Los Angeles. 


STICKING DRAWER 
When a drawer sticks, cut a little graphite 
from a lead pencil, rub on a cloth, and rub 
this on the ends of the drawer, working it 
into the edges between. The drawer will 


then slide easily —G. G., Berkeley, Calif. 








Wren two old-time favorite condi- 
ments get together, you've got an ex- 
citing combination for any main-course 
dish. Spice-up rationed meals with 
Best Foods Mustard-with-Horseradish. 
Use it on all foods on which you for- 
merly used ordinary mustard. 


1RY Best FooDs 


MUSTARD 


WITH 
HORSERADISH 


A Product of The Best Foods. Inc 
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TEA TIMERS? 
/ LOVE [M 


Says Mrs. Josephine Galbraith Fg 
San Francisco, : 
lta i 


& 
California 


Rich as a nut 1, 
..» full of the 
taste of quality, 
TEA TIMERS are »? 
grand eating at 
party time or 
anytime 










) 






















Your family 
and your guests 
will @énjoy these 
delightfully flaky, 
delectably tasty 
crackers 











Every box of Tea Timers 
must delight you or your 
money back. Remember... 
they're “The Cracker With 
the Party Flavor.” 







Whenever 
you See TEA T/MERS, 
grab ‘em. We make . 
only as many 
as we have 
pre-war quality 
shortening for 









at SAFEWAY 






+ 
lady! Do you put your spare 
» change into WAR STAMPS ? 
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INSTANT 

COOKING 
WHOLE WHEAT 

CEREAL 


Save time in getting breakfast, so the whole family 
can eat more slowly, because ZOOM cooks instantly 


—just stir into salted boiling water. 


Youngsters and grownups like its “gimme-some- 
more” flavor. It supplies the important minerals and 
vitamins of the wheat in a pleasant, easily assimi- 


lated form. 


ANOTHER TIME-SAVER 


For quicker and 
better biscuits, 
muffins, scones and 


shortcake. 





No separate ingredients to assemble. 
Just add water or milk as directed and 
you can have delicious biscuits in 


double-quick time. 
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Good ideas 


TOY HOLDER 
A shoe bag tacked on the closet door serves 
as a handy container for small toys. The 
small pockets encourage the children to be 
neat.—J. B. J., Arroyo Grande, Calif. 


CHILDREN’S BED TRAY 
An upset soup bowl is no calamity if you 
serve meals to a sick-in-bed child on a shal- 
low baking pan (the kind used for jelly 
rolls) instead of a regulation tray. —R. E. 


B., Los Angeles. 


DROPPER TOP BOTTLE 
You'll find that keeping your supply of 
baby oil in a small bottle with a dropper 
top is a great convenience and economy.— 


M. R. M.., Seattle. 


INCENTIVE 
To encourage our child to enjoy helping 
with the dishes, we gave her a set of attrac- 
tive printed towels for her own special use. 
It worked like a charm!—E. G. S., Santa 
Ana, Calif. 


NO MORE TUMBLES 
To keep the baby from slipping on the 
waxed floors, stick a piece of adhesive tape 
across the toes and heels of his shoes.— 


C. K., Torrance, Calif. 





LiVer wurst” / 
GaWHEW Way. 


SO TASTY, SO EASY we DO! 


Mash 4 1b. liverwurst (remove rind); 
mix with 2 tbsp. Durkee'’s Dressing, 4 
= chopped parsley; 2 tsp. chopped 

. Use it for sandwiches and see bow 
good it is om crackers with cocktails. 


Aged like fine wine to a mellow perfec- 
tion, rich and golden Durkee's Dressing 
gives swell flavor to ail sandwiches, 
salads, fish, meat and cheese dishes! 


Write for NEW 

EASY - TO-DO 

SANDWICH RECI- 

PES to Durkee’s, 
ith Street, 
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DRESS IT UP WITH 





DRESSING 
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Your CONTRIBUTION to the National War Fund is 
shared by 26 war service organizations and your Com- 
munity Chest. It helps provide comforts and entertainment 
for service men... rest homes for merchant seamen... 
supplies for American prisoners of war... food and medi- 
cines for 14 Axis-ravaged nations . . . pre-natal care and 
hospitalization for service men’s wives ... and aid to the 
deserving in your own community. * The need is urgent 


and unlimited ... Make your check as big as your heart! 


= @ @ PACIFIC COAST GAS 











ONE chee 


does tl.... 
(ae 








One contribution to the 
NATIONAL WAR FUND 
aids all these, and affiliated agencies: 











UNITED SERVICE ORGANIZATIONS 
UNITED SEAMEN’S SERVICE 

WAR PRISONERS’ AID 

UNITED NATIONS RELIEF 

REFUGEE RELIEF 

COMMUNITY CHEST 





Gas assures dependable, eco- 


nomical cooking, heating, hot 
water service and refrigeration 
in millions of western homes. * 
Gas also supplies the heat for 
countless industrial processes es- 
sential to war production. Gas is 
the all-purpose, modern fuel. 


ASSOCIATION 





SERVING THE “Gis FUEL IN WAR AND PEACE 
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Count on the men to grab all the glory. 
Take the Boston Tea Party, for instance, 
strictly a stag affair—and, of course, per- 
petuated in history books. It’s high time 
laurels were distributed to the wives of 
Boston who, a few years after the men went 
on their much- publicized junket, proved 
just as militant about getting coffee at fair 
prices. 


Abigail Adams, wife of the second presi- 
dent, describes the Boston Coffee Party of 
1777 in a letter to her distinguished spouse. 
She tells, with some heat, of the profiteer 
who demanded excessive prices for one of 
the scarce hogsheads of coffee in the Col- 
onies. With blood in their eyes, a large 
number of Boston women marched upon 
the grasping fellow, forced him to give up 
the keys to his warehouse and righteously 
marched off with his coffee. 





You can appreciate their indignant refusal 
to be deprived of their coffee when you try 
M. J. B. in this recipe: 


Coffee Shake 


Make a batch of fresh M. J. B. and 
chill it—in the refrigerator, don’t 
put ice in it, for gosh sake. Then to 
about six glasses of M.J. B. allow one 
pint of vanilla ice cream. Borrow 
your husband's cocktail shaker and 
give the mixture a hearty jouncing. 
Sweeten to taste and serve with or 
without whipped cream (probably 
without nowadays). 


A footnote to our little story about colonial 
dames and coffee: The first license to sell 
coffee in the Colonies was issued toa wom- 
an, one Dorothy Jones of — you guessed it 
—Boston! Dorothy knew a good thing 
when she saw it, for a decade later, in 1683, 
William Penn still paid as high as $4.68 
a pound for green coffee. Imagine — and 
today you enjoy, fora few pennies, the full- 
flavored aromatic goodness of vacuum- 
packed M. J. B. in recipes like this: 


Coffee Fudge 
Into the top of a double boiler, pour 
three-quarters of a cup of strong 


M. J. B. In this melt two squares of 
bitter chocolate. Add two cups of 
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brown sugar. Mix well, then boil 
until the mixture forms a soft ball 
in cold water. Remove from the fire, 
add a pinch of salt and two table- 
spoons of butter. Beat until thick, 
pour into a pan and mark off in 
squares. Try this on the man of the 
house just before he sees the bill for 
that new hat. 





Nowadays, we hear a good deal about con- 
centrated rations carried by our troops. The 
idea may have been borrowed from the 
Galla, a warlike tribe of Africa. On their 
marches, the Galla warriors carried food 
tablets of pulverized coffee mixed with fat. 
You'll find this dessert infinitely more pal- 
atable: 


Coffee Chiffon Pie 


In three-quarters of a cup of strong, 
cold M.J.B. melt one tablespoon of 
gelatin. To four beaten egg yolks, 
add half a cup of sugar, half a cup of 
strong, hot coffee and a smidgen of 
salt. Cook slowly, but beware boil- 
ing. Mix in the gelatin, cool, then add 
four egg whites beaten stiff. Pour 
into baked pie shell and chill. 


“Observe that your coffee be fresh,” ad- 
monished Maria Eliza Rendle in her New 
System of Domestic Cookery over a 
century ago. Her advice is still the top 
coffee-making secret. So, to get really fresh 
coffee, ask your grocer for M.J.B. It’s a 
combination of the world’s finest coffees, 
picked by hand at the peak of mellow ripe- 
ness, artfully blended, then vacuum-packed 
—every pound of it—to seal in the flavor 
till it reaches your coffee maker. No won- 
der — you can’t make a bad cup of M. J.B. 


(7 
We lock the 
flavor in! 








M 3.B CO., SAN FRANCISCO 











Good ideas 


COLORFUL CURTAIN RINGS 


Colored chicken markers make decorative 
and inexpensive curtain rings. On coarsely 
woven fabric like monk’s cloth, they can 
be slipped right through the fabric to elim- 
inate sewing. The rings are easy to remove 
when the curtains are to be washed or 


cleaned.—R. G. E., Seattle. 


FISH BOWL STRATEGY 


If you’ve failed to appreciate the children’s 
gold fish because of the messy job of clean- 
ing out the bowl, try this. Make a siphon 
from a short piece of old rubber tubing, 
and siphon out the water without disturb- 
ing either the fish or the sand in the bottom 
of the bowl. The suction of the tube will 
pick up pieces of waste and uneaten food. 
The bowl may be refilled with fresh water 
by holding the end of the tube against the 
side of the bowl and allowing the water to 
flow in gently. If this is done each day or 
two, a thorough cleaning will not be neces- 
sary oftener than once a month.—H. L. G., 


Pasadena, Calif. 


NAIL POLISH AGAIN! 


When the thread loop buttonholes on my 
dresses or blouses become limp and hard to 
fasten, I coat them with colorless nail pol- 
ish. Presto! No more fumbling when I’m 


in a hurry.—K. M., Seattle. 





CROIX 
OANA 


(say Croy Royal) 


LIQUEUR 
QUALITY 


| COMPARABLE 
10 

OLD-WORLD 

BRANDIES 


84 Proo 





— 


Croix Royale Brandy is the result of the 
expert blending of fine brandies. It’s as 
perfect a brandy as experienced skill can 
produce, comparable to the finest of Euro- 
pean Brandies. A stp will convince you. 
Try Croix Royale Brandy after-dinner or 
in high balls, manhattans, and old-fash- 
ioneds. 


BUY WAR BONDS FIRST! 
ARDS CO. « FRESNO. CALIFORNIA 
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iS 
Hew GET 


(Sood Good 


WHEN HE COMES HOME! 
*‘Home-cooked food’. . . that’s what his 
letters ask for. And that’s what he’ll get. 
I've been practicing! Wait till he tastes 
my cookies and cakes, with his favorite 
spice flavors from those handy brown 
Burnett Flavor bottles—Cinnamon, Nut- 
meg, Clove. And his pet stews and gra- 
vies, bubbling with Celery and Onion. 
Those 29 Burnett Flavor Extracts do 
me a lot of favors. I know who'll be his 
favorite cook . . .and why! 
a for Flair... and for flavor... send today 
fs for WHAT'S CooKING?... food news on 
Ld; how to use the Burnett 29 Flavors. . . . Just 


7S write to Barbara Blair — Department T-10- 
Joseph Burnett Company, 437 D St., Boston 10, Mass. 


BURNETTS 


CHE WO EXTRACTS 








iGtVE" Your Fons THE} 


TANG THEY NEED | 
a 


/NALLEYS 


IT'S GOOD 


THE PERFECT SALAD DR 
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The two-cereal idea 
sure builds the appetite! 



















Baby Likes Variety, Too! 
This simple idea, first sug- 
gested by a doctor, makes 
baby eat better—for babies 
like variety, too! At one 
feeding serve Gerber’s Ce- 
real Food, at the next serve 
Gerber’s Strained Oatmeal 
—turnabout. That’s the two- 
cereal idea! 


— - Chess 


Both these tasty baby cereals are 
enriched with Vitamin B, and 
precious iron — both are pre- 
cooked, ready-to-serve with hot 
or cold milk, or formula. Be 
sure to get both cereals at your 
food store! 


FREMONT, MICH. OAKLAND, CAL 


Foods 





Free sample .....--------0- Free .cnetees cork et ntiaitesebemndtiidieies 
Gerber Products Company 
Dept. ST10, Fremont, Michigan. Ph aannnonocorensorurnsssententnnsecesecetscch tenon 

Please send me free samples 
ef Guanes Gates Gemmecl MOG os cniccvircrcnttdcinchamibnasnincssssnsatiansipiiabansstiliadamsscetibinsenniteads 
and Gerber’s Cereal Food. City and State 
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| trust Jewel! 
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You can always depend upon 
Swift’s Jewel Shortening tomake 
fluffy cakes, flaky pie-crusts, 
light biscuits, and crispy fried 
foods. 

Jewel’s amazing shortening 
power is due to a special blend 
of fine bland cooking fats that 
gives better cooking results. 

Try Swift’s Jewel soon. You'll 
agree with millions that it’s the 
perfect all-purpose shortening. 
Get Jewel in the handy, eco- 
nomical carton today! 





Jewell stortenine 


IT’S BLENDED FOR BETTER RESULTS 
40 








Good ideas 


TIE PRESSING 
For pressing men’s ties, I have. two pieces 
of stiff cardboard cut to fit into the ends 
of the tie. I insert them before pressing 
and there are no seam marks on the front 
of the tie —L. S., Dunsmuir, Calif. 


CLOTHES MARKING 
To mark my children’s sweaters, mittens, 
coats, etc. I apply small pieces of press-on 
mending tape and write their names in in- 


delible ink. —J. L. S., Menlo Park, Calif. 


IMPROVISED CURTAIN STRETCHERS 
After washing your window curtains (if 
you have no stretchers or driers) , put a rod 
in each end. Fold in half over the clothes 
line, and in a few minutes the curtain is 
ready to put up, with little or no ironing 
required, and no sagging corners —W.W., 


El Monte, Calif. 


SHOPPING GUIDE 
When I make out my shopping list, I di- 
vide it into groups according to the various 
departments of the market, such as dairy 
products, vegetables, household cleansers, 
etc. This saves much retracing of steps in 
these busy days, and is especially helpful 
in an unfamiliar store, since most stores 
use a standard grouping for their merchan- 


dise —H. C. D., Oakland, Calif. 








SAUCE 


ONE Sauce for ALL! 


Not just for meat. Not just for fish. 
Not just for fowl, beans, salads 
and egg dishes. It’s A+1 for all! 


Ask for it when dining out. Keep it on the 
table at home. Not rationed. 


G. F. Heublein & Bro., Inc., Hartford 2, Conn. 









The DASH that 
makes the DISH 


A DAINTY APPLICATION, 
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ENJOY INEXPENSIVE 
PRIZE - WINNING 
ORANGE MARMALADE 


It’s Easy To Make Anytime 
With This Simple Recipe 


6 Medium Sized Oranges 
(2 Ibs. Sliced) 
6 Cups Water 
1, Cup Lemon Juice 
(About 6 lemons) 
1 Package M.C.P. Pectin 
91% Level Cups Sugar 
(Measured ready for use) 


1. Cut oranges in cartwheels with very 
sharp knife to make slices thin as possi- 
ble. Discard the large flat peel ends. 
Sliced fruit should weigh 2 pounds. 

2. Put sliced fruit in 8-quart kettle. Add 
the water and lemon juice. 

3. Bring to a quick boil; boil gently for 
1 hour (uncovered). If peel is not ten- 
der in 1 hour, boil until tender. 

4. Measure the cooked material. Due to 
boiling, the volume will be reduced be- 
low 7 cups. Add water to make total 
peel and juice exactly 7 cups. 

5. Put back in kettle. Stir in M.C.P. Pectin; 
continue stirring and bring to a full boil. 

6. Add sugar (previously measured). Stir 
gently until it has reached a full rolling 
boil, and BOIL EXACTLY 4 MIN- 
UTES. Remove from fire; skim and stir 
by turns for 5 minutes. 

7. Pour into jars. If you use pint or quart 
jars, seal hot and invert jars on lids un- 
til Marmalade begins to set. Then, shake 
well and set jars upright. This keeps the 
peel evenly distributed throughout. 


NOTE: This recipe works equally well 
with Navel Oranges or Valencias. When 
either variety is over-ripe and peel is 
soft, use 3%4-cup Lemon Juice instead 
of Y-cup. (Be sure to discard any 
seeds.) This recipe makes 7 pounds of 
prize-winning Orange Marmalade. 
(Advertisement) 


GUITTARD 


CHOCGLATE 


CHOCOLATE WHIP — Blend 4 cup 
GUITTARD'’S with 2 tbsps. water in 
double boiler. Add 3 beaten egg yolks and 
cook, stirring, until thick. Remove from 
heat. Add 1 tsp. vanilla. Beat 3 egg whites 
stiff with 14 tsp. salt; beat in 14 cup sugar. 
Fold in hot mixture. Heap in dessert dishes, 
sprinkle with nuts, chill. Serves 4. 
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OUNG PANTRY PIRATES like 
Vis good for them when it’s 
Pirates’ Gold Graham Crackers. 

These yum-yum crunchy crackers 
are brimful of nourishing goodness. 
They’ re simply energizing grain, rich 
molasses, pure vegetable shortening 
and plenty of honey ... magically 
mixed and baked. 

For a quickie breakfast try toasted 
Pirates’ Gold Graham Crackers with 
your morning coffee. For a filling 
after-school snack, give youngsters a 
handful with a big glass of milk. 

You'll want to have a good supply 
on hand always. So get the big econ- 
omy size package. You'll save money 
and trips to the store. Buy Pirates’ 
Gold Graham Crackers today. 


at SAFEWAY 








The Life of , 
the Pantry. 
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CATSUP- PICKLES 
CONDIMENTS 


Just a little berler 


... bit what a ditference/ 





Housework’s made lighter 
All women agree 
When they get help from 
OLD ENGLISH three! 





Cleaning painted walls? 





Takes but a wipe 
Of this quick cleaner 


To make ‘em bright. 


Full quart, 23 cents 


OLD ENGLISH ALL PURPOSE CLEANER 
dissolves dirt and grease — without 
dulling paint lustre. Costs but half 
the price of other quality cleaners. 





OLD ENGLISH NO RUBBING WAX. 
Spread it gently over floors and 
linoleum. That’s all you do. Dries 
itself to a crystal-hard finish in fif- 
teen minutes. 


3 
Be Dull, marred furniture 
& 


Looks like new! 







This polish hides scars 
Shines brightly, too. 


6 ounce bottle, 23 cents 


OLD ENGLISH SCRATCH REMOVING 
POLISH does two jobs at one time! 
Covers up scratches, gives shine to 
furniture. 


O13 Essalist) 


HOUSEHOLD PRODUCTS 























Good ideas from Washington, D. C. 


FOR LIMP RAYONS 

Textile specialists of the U. S. Dept. of 
Agriculture suggest a gelatin and water 
solution for rayon dresses which become 
limp and crush easily after washing. The 
amount of gelatin used depends upon the 
stiffness desired. Two tablespoons is usu- 
ally enough for a single dress. Soak the 
gelatin a few minutes in a little cold water, 
then dissolve it with boiling water. Pour 
the solution into a bowl large enough to 
hold the dress, and add enough cold water 
to make the temperature comfortable for 
handling. After the dress is washed and 
rinsed, dip it into the gelatin solution and 
squeeze gently. Roll the dress in a thick 
bath towel until ready for ironing. 


RUBBER HEEL MARKS 
Black marks on linoleum and hardwood 
floors made by wartime rubber heels and 
soles may be removed with liquid wax, 
turpentine, or cleaning fluid, according to 
home economists in the U. S. Dept. of Agri- 
culture. The solvent removes the wax along 
with the black, so wax should be applied 
to the floor after the marks are removed. 


Remove these black marks at least once a 
week, for if they are allowed to remain too 
long on the floor, they become difficult to 
remove. The carbon black in the rubber, 
which causes the marks, makes the rubber 
more durable and helps to stretch the avail- 
able supply for soles and heels. 








YES, it is — when 
you clean floors and linoleum with 
KENU. It’s sheer magic the way 
K&NU wipes up grease and grime 
—so easily, and at such trifling cost. 
No bucket—no scrubbing brush— 
no rinsing. Just a big 
cloth wrung out in silky- 
soft KENU solution. 







Lightens Housework 
Through Chemistry 









GOOD IDEAS 


AND DEALERS 











REDUCE 
SEED LOSSES 


Treat seeds with SEMESAN*. It generally 
controls seed-borne diseases, and certain 
seed-borne soil rots. Give plants a head 
start. Reduce the risk of waste in seed, 
fertilizer, time and labor. SEMESAN is 
economical—easy to use. At all dealers. 
Write for free pamphlet, “More Success 
with Flowers.” DU PONT SEMESAN CO. (inc.), 
Wilmington 98, Delaware. *Reg. U.S. Pat. Off. 

















...4£rom Shrubs, 
Flowers and 
Porches. 


EASILY APPLIED 
AS A POWDER 
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FAVORITE TUNA! 


a —— 


* [WHITE,; STAR 
aoe 
& ait 






ae 
ltancy* TUNA 


sens STAR| 


‘Teodor, it’s news when you can 
buy two cans of this famous quality 
tuna. Restricted to small-boat “off- 
shore” fishing because our big tuna 
clippers are in the Navy for the du- 
ration... and with military require- 
ments having priorities on this lim- 
ited “pack”. . . naturally, there just 
isn’t enough to go around. But, it 
won't always be that way. When 
Victory is won, your grocer’s shelves 
will again be piled high with Amer- 
ica’s favorite brands. Speed that glo- 
rious day ...“shop” for War Bonds 
and Stamps just as often as you can! 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 


- 


FAMOUS VAN CAMP 
SEA FOODS 
WHITE, STAR | 
Fancy” STUNA 

Solid pack or “grated”... 
both are Quality Tunas 





WHITE|STAR 


ie 
GRATED strug TUNA 


You are an American 


...buy WAR BONDS! 
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HINTS ON HOW TO USE NATURE'S MOST NEARLY PERFECT FOOD 


* 


Problem 
in multiplication 


How can you multiply your vitamin 
intake? You probably should, for mod- 
ern eating habits and food processing 
methods—along with faulty cooking 
technique—combine to steal away 
nutrients you should get from daily 
meals. Golden-V... pure, sweet milk, 
homogenized and fortified with seven 
essential vitamins. . . offers the pleasant, 
economical way to assure more vita- 
mins. For example, it provides many 











times as much Vitamin A, Bi, B2 and C 
as ordinary milk. Two glasses give full 
minimum daily supply of Vitamin A, 
Vitamins Bi, Bz and Be, Calcium Pan- 
tothenate, Niacin, and Vitamin C. Or 
use Golden-V in cookery and multiply 
the vitamins in delicious dishes. Get 
Golden-V from grocers—or have the 
Golden State milkman deliver to your 
home. Then try Golden-V goodness... 
as a beverage or in vitamin cookery. 


Feather-light ... but Heavy in Nutritive Value 


Here’s a toothsome treat that men say is ‘lip-smackin’ good.’’ It delivers 
nourishment your family needs in hard-working times like these. Try it! 


RICE CHEESE SOUFFLE 


Yq cup rice, uncooked 2 cups Golden-V 1 tsp. salt 
4 tbsp. butter or shortening 3 eggs, separated Ya tsp. prepared mustard 
4 tbsp. flour Ya tsp. paprika I cup grated cheese— American 





1. Cook rice in 1-qt. boiling salted 
water until tender. Drain well, but do 
not wash. 2. Prepare a white sauce: 
Melt butter or shortening. Add flour 
and blend. Gradually add Golden-V. 
Cook over direct heat until thickened, 
stirring constantly. 3. Beat egg yolks. 





I tbsp. fiour 


1. Mele butter or shortening. Add 
flour and blend thoroughly. Gradually 
add Golden -V. Cook over direct heat 








PIMENTO SAUCE 


2 thsp. butter or shortening | cup Golden-V 
Yo tsp. salt 


For other recipes send for““Golden-V Vitamin Recipes.” Address Golden 
State’s Experimental Kitchen, 425 Battery St., San Francisco (11), Calif. 


Add rice, white sauce, seasonings and 
cheese. Beat egg whites until stiff and 
fold into rice mixture. 4. Turn into 
greased 2-qt. casserole. Bake in mod- 
erate oven (350° F.) 45 minutes. 
Is delicious if served with Pimento 
Sauce. 


| tbsp. chopped pimento 
I hard cooked egg, chopped 


until thickened, stirring constantly. 
2. Add pimento and chopped hard 
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GOLDEN STATE COMPANY, LTD., 425 Battery St., San Francisco, (Il), Calif. 
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WHAT IS THIS 
ZONE-CONDITIONING ? 





A fair question, Sir... 
and important to your post- 
war home building or re- 
modeling plans. 


Payne ZONE-CONDITIONING 
... is tomorrow’s successor 
to old-fashioned central heat- 
ing. Healthful circulation of 
fresh air . . . gas-heated in 
winter . . . controlled by zones 
or individual rooms. 


Folder on request 


Ask your PAYNE dealer or write to us, 
address below. % We're busy now with 
war production. But new, even finer 
PAYNE Furnaces will be ready, after 
victory, featuring years-ahead Zone- 
Conditioned heating and ventilation. 


© 1944 PAYNE FURNACE & SUPPLY CO., INC. 


Payne FURNACE & SUPPLY CO., INC. 
BEVERLY HILLS, CALIFORNIA 


| al 
PAYNEHEAT 


pm mE YEARS OF LEADERSHIP JZ 















you witt Zone-Condition 
YOUR HOME OF TOMORROW 








Good 


CONSERVATION TIP 
You can preserve the surface of your glazed 
wallpaper in kitchen or bathroom by giving 
it a coat of liquid wax. It will keep clean 
longer, and may be wiped down with a 


damp cloth—C. J. H., Northridge, Calif. 


SEAL FLOOR CRACKS 

Cracks in floors are a favorite means of 
entrance to the house for insect invaders. 
A prepared crack filler, obtainable from 
any paint dealer, should be pressed into 
the cracks with a putty knife and smoothed 
over. When dry, the floor can be refin- 
ished with paint, varnish, or shellac. If 
desired, the crack filler can be stained to 
match the color of the floor before the 
finish coat is applied to the floor. 


FURNITURE REPAIR 
For the homemaker who must be her own 
repair man in wartime, here are some tips 
on re-glueing loose joints in furniture, from 
the U. S. Dept. of Agriculture. 
Joints will hold together only if thoroughly 
dry, entirely free of old glue, tightly fitted 
and clamped or tied in position for 24 
hours, until the newly applied glue is dry. 
Pull the loose joint apart and scrape off 
the old glue, or wash it off with warm 
water. The pores of the wood will receive 
the glue better if the wood has been 
warmed first, either in the sun, or the oven. 


ideas 


Rub the glue into the pores with a stiff 
brush. Force the pieces into place at once, 
and. clamp together, or tie them with a 
strong cord. Make a tourniquet with a stick 
of wood to draw the cord tight, and place 
pads of paper under the clamp or rope 
where it presses on the wood, to avoid 
marring the finish. 

The best glues are: cabinet glue, applied 
hot and liquid; casein glue, mixed with wa- 
ter and applied cold, under pressure; and 
plastic-resin glue, mixed with water, which 
becomes waterproof when set. All may be 
purchased at hardware stores. 


BROOM COVER 
A sugar sack, with a draw-string top, makes 
an excellent cover for your broom when 
dusting down walls and ceilings. It can be 
easily removed for washing —E. C., San 
Diego, Calif. 
STOPPER SUBSTITUTE 

Don’t worry if you can’t buy a rubber suc- 
tion sink stopper. Use a self-sealing jar lid 
instead. It will work like a charm and is 
easy to keep clean —F. N., Los Angeles. 


LOCATING LEAKS 
To locate a leak in a drain pipe under the 
sink, pour heavy soap suds in the drain. 
The suds will ooze out at the’ leak and lo- 
cate the trouble at once —A. W. M., Santa 


Ana, Calif. 





_ 
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S oft and Light as Thistledown... 


and a joy to possess, Irving Comforters are made of finest 
down enclosed in lustrous, featherproof fabrics. Just now, 
down-filled a g bags for arctic soldiers are far more urgent 


than luxurious 





dding—so we ask you to be patient. There's 


just one place for extra dollars now: Buy More War Bonds. 


Irvinc & COMPANY, 








PORTLAND, 


OREGON. 
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When early settlers pushed their hazardous way Westward across the 


Continent, they took with them only their most cherished possessions, 


Early Sandwich—or “lace”’—glass was one of those valued treasures. 
. 


On the West Coast today this Sandwich glass is proudly displayed 


among prized heirlooms of the descendants of those early pioneers. 


Duncan’s Sandwich pattern has the brilliance and fine, simple sturdiness 


that make thrifty Americans love it. We have a folder on it you might like. 





—The Duncan and Miller Glass Company, Washington, Pa. 
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44' Layers in One Blanket — With 
44 separate layers of insulation backed with 
heavy water-proof paper and stitched to- 
gether, KIMsUL is scientifically superior to 
loose, bulk insulation in these ways; (1) 
Provides uniform protection over every inch 
of insulated area. (2) Retains original thick- 
ness—no sagging, sifting, settling. 


* KIMSUL (trade-mark) means RESEARCH 
Kimberly-Clark Insulation 


+KIMSUL Double Thick Attic Insulation has44 layers. 
KIMSU Lisalso available in Standard Thick (approxi- 


mately 1")and Commercial Thick (approximately 3°.) 
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[ It’s the many-layer 

construction that 
makes KIMSUL a 
better insulation 











Why KIMSUL is scientifically superior — easier to install 
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Installing is Easy as ABC— Anyone 
who can use a hammer can install KimsUL. 
Put it between joists of the unfloored attic 
. .. or between rafters of the sloping roof, if 
your attic is floored. Extremely light, com- 
pressed into a convenient, compact roll, 
KIMSUL is easy to carry. Pleasant to handle, 
contains no irritating ingredients. 


Enjoy New Comfort— With xkimsut in- 
stalled in your attic, your home will be far 
more comfortable all year ’round. In winter 
you'll have warmth aplenty with as much as 
30% less fuel, and in summer a cooler, more 
livable home. Order krmsut today from your 
lumber or building supply dealer, hardware 
or department store. 


Fire-Resistant — There is no insulation known that 
will make your home fireproof. But the insulation 
must not add to the fire hazard of a wood frame 
structure. KIMSUL meets this requirement because 
it is chemically treated to resis# fire. 


MAIL COUPON TODAY FOR FREE BOOKLET 
KIMBERLY-CLARK CORPORATION, S 1044 


Building Insulation Division, 
Neenah, Wisconsin 

Please rush NEW FREE BOOKLET with full infor- 
mation about easy-to-install KIMsUL. 
We now live in: 0 Our Own Home 
0 Rented House 0 Apartment 





4ddress...... 
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Good ideas 


THAT PROBLEM WINDOW 

We solved the problem of what to do with 
that bathroom window that couldn’t be 
curtained. On the bottom half, above the 
sash, I painted seaweed designs, using vari 
ous shades of green, with a little rose and 
lavender for contrast. Above, and among 
the seaweed, I applied decaleomanias of 
tropical fish swimming happily about. Fi 
nally, I gave the window a thin coat of 
light green paint on the outside. When this 
was almost dry, I daubed it with a piece 
of Turkish toweling, giving it a stippled 
effect. The window is very attractive in 
the daytime, when the sunlight streams 
through the misty green, and equally pleas- 
ing at night, when the fish stand out in 
bold relief. —S. Q., Sierra Madre, Calif. 

My kitchen windows looked out onto the 
blank wall of the house next door, but I 
changed this dreary outlook to a pleasing 
one by a simple method. I made a shelf 
for each window sill (fruit crates are excel- 
lent for this), and fastened them to the 
outside of the window. They are fine for 
potted plants which require little sun, and 
I have a window garden all year round.— 


E. M. D.. Seattle. 


BATHROOM BRIGHTENER 
Bind the frayed edges of your chenille bath 
rugs with bright colored prints. Matching 
curtain tie-backs add a cheerful note, too. 


—K. E.G., Long Beach, Calif. 


GOOD IDEAS 


Mar. Paitel Stas 


AND DEALERS 





SUNSET 





ath 
‘ing 
Loo. 


SET 








Can you name any 
rug cushion other 
than OZITE? 





Notice how many rug pads 
are called “‘just-as-good- 
as-Ozite.” Stick by the 
name you know, and 
get genuine Circle 
Tread OZITE. << 





Have you ever heard 
of an Ozite Cushion 
that wore out? 














None has yet! Genuine 
Ozite, still made of all 
hair with fabric center, 
outlasts the rugs 
and carpets it 
protects. 





Do you know that an 
Ozite Cushion saves 


more than if costs? 
What’s the price of the rug? 










You save that much by 
doubling the rug’s life. 
Ozite’s luxurious 
feeling costs 
nothing! 







Now give old rugs 
a new lease on life, 
new softness, with 








Send for free Booklet 513, on 
Care of Rugs, including facts 
on stain removal. 

Clinton Carpet Company, <A 
1531 N. Ditman St., 
Los Angeles 
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The Master Craftsmen of Wool 0’ The West 
present the Beautiful 100% Virgin Wool 


VOGUE BLANKET 


a il ol ml mot 














Our featured civilian blanket ... the 100% 
virgin wool Vogue! Its quality, workmanship 
and beauty carries on our skilled workers’ 
tradition for looming fine blankets—the same 
excellence in production which won for 
Wool O’ the West the coveted Army-Navy “E” 
award. Good stores everywhere are now 
showing these Vogue blanket masterpieces 
in four pleasing colors: Blue, Peach, Green 
and Dusty Rose. Lovers of jacquard patterns: 
Ask to see the new Wool O’ the West 
NETHERLANDS blanket. 


A NSD of p= 
a One aaa 


> 


For finest women’s wear, ask your dealer to show you ‘Wool O’ the West’ Fabrics. 
Styled in Hollywood and distributed by M. Blumberg & Co., Los Angeles, Calif. 


PORTLAND WOOLEN MILLS * PORTLAND 3, OREGON 
; 47 
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sults: instant, cozy heat; warm 
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above floor level, flames fully 


enclosed 
jouble units 


Also available in 


fo} are Cobleybebtete mp dele) sels 

Ideal for old or new 
upstairs or down. 
For details, see Day & 


Night 


NE NIGHT 


AMERICA’S FINEST 
WATER *"9 SPACE HEATERS 
WATER COOLERS 


your 


jealer, or write 


DAY & NIGHT MFG. CO. 


MONROVIA ALItFQ@Q@RNIA 











Overseas Christmas Mail 


October 15th is the last day for mailing 
Christmas packages to service personnel 
overseas. The 30-day period ending on that 
date is the only time during which a pack- 
age may be sent to a soldier overseas with- 
out a specific written request from him. 
The package must not weigh more than 5 
pounds, wrapped, and must be no larger 
than 15 inches in length, and 36 inches in 
length and girth combined. The contents 
should be packed tightly in a box of metal, 
wood, or solid, double-faced, corrugated 
fibreboard, reinforced with strong gummed 
paper tape or tied with strong twine, or 
both. Standard corrugated paperboard 
boxes, made for the purpose, are available. 
You may send only one package to any one 
soldier in one week. Don’t send perishables, 
intoxicants, poisons, or inflammables (in- 
cluding matches and lighter fluid). Such 
items as caramels, fruitcake, chocolate bars, 
hard candies, and nuts, that are individ- 
ually wrapped in waxed paper, should be 
packed in boxes of wood, metal, or card- 
board within the parcel. 

Address the package completely and leg- 
ibly. Print the address so that it will not 
run, streak, smudge, or fade, and place an 
additional copy of the address and return 
address inside the package. Do not use 
gummed labels for addressing. Be sure to 
mark the package “Christmas Parcel.” 
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Stunning on 
plain or 
painted 
walls 
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even edge at 
Sheet 
of painted walls 
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Cute around 

doors, mirrors, 
pictures, 

cabinets, etc. 


Guaranteed 
washable! « 
Colors will 
not fade 


Guaranteed see 
stick !* 





*Money-Back 
Guarantee 


Costs as little as 15 ¢p per 12 ft.Roll 


AT HARDWARE, CHAIN, DRUG, DEPT., 
WALLPAPER STORES EVERYWHERE 


United Wall Paper Factories, Inc. 
World’ 3 tae est Manufacturers of Wallpaper 
eady-Pasted Decorations. 
Seats Chicago 54, Illinois. 


COPYRIGHT 1944, UNITED WALL PAPER FACTORIES, ING. 
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Lines must 
fast HOW 


Protect yours this safe way 
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1. INFERIOR BLEACHES sometimes 
damage cottons and linens because 
their action is uncontrolled. 










2. PLAIN WASHING means lots more 
rubbing to get things white. This 
is also hard on fabrics. 









3. WITH PUREX you can avoid both 
these dangers. Used as 
directed, Purex whitens 
gently—with controlled ac- 
tion. Far safer than infe- 
rior bleachesorextrarub- 
bing. Linens last /ongest. 


PUREX 


PUREX HAS CONTROLLED ACTION= 
GENTLE TO COTTONS AND LINENS 










AT YOUR GROCER'S 






























Pearce “. Blankets 


The deep nap of Pearce Blan- 
kets gives extra thickness 
without added weight; pro- 
vides ventilation or breath- 
ing space and results in 
greater warmth. ‘ 
Styling and colorings har-, 
monize with room decora- 
tions and add unmeasur- 
able loveliness. You can se- 
lect Pearce all-wool Blan- , 
kets in the stores to meet 
urgent needs and add 
to them after the war. 
More pressing now is 
your investment iff 4 
war bonds to helpour 
boys and for your 
own security. 


$9.95 to $17.95 


Write for illus- 
trated folder 
AO 





Cmrenivaa Oba? 
Blanket Mild. 


PEARCE MANUFACTURING CO [PP aRce | 


arrose PENNA 
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MAKE YOUR DREAMS Connwe TeeC/ 


America is doing a lot of dreaming 
today—about the new bathroom for 
the boy who will be coming back— 
his tough job ably done —about the 
kitchen for that new home to be 
built when victory is ours. 

And dreaming can be a lot more 
fun if you do it on paper. So why not 
start your actual planning now? 
Those War Bonds you are buying to- 
day will come in mighty handy when 


you start making your dreams of your 
new or remodeled home come true. 
And when that time comes, your 
plumbing contractor will be able to 
furnish you with the beautiful new 
Crane fixtures for your bathroom 
and kitchen. His skill and experi- 
ence will aid you in having a mod- 
ern, convenient bathroom and kitch- 
en, and his knowledge may save you 
many dollars on the installation, 


CRANE CO., 301 Brannan St., San Francisco 19, Calif. 








PLUMBING - HEATING - 


To aid you in your 
planning, Crane 
has prepared a 
helpful book “Step 
Planning Your 
Bathroom and 
Kitchen,” @ copy 
of which will be 
sent on request to 
anyone interested. 


NATION-WIDE SERVICE THROUGH 
BRANCHES, WHOLESALERS, PLUMBING 
AND HEATING CONTRACTORS 


PIPE - FITTINGS + VALVES 
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THICKER... 
HEALTHIER.. 
GREENER 
CRASS / 





So works the magic of 


VIGORO 


For complete satisfaction use this 
complete plant food 


Any home is more impressive . . . richer- 
looking when it’s surrounded by a velvety 
carpet of thick, deep green grass. 

And any home can have the extra 
beauty that a lovely lawn provides... 
thanks to Vigoro, favorite plant food of 
home and professional gardeners all over 
America. 

Vigoro works like magic because it does 
what incomplete plant foods can’t do. It 
supplies, in balanced proportions, the 
food elements growing things need from 
the soil. And Vigoro is economical, too 
...just 4 pounds completely feed 100 
square feet of area. Give your home the 
beautiful lawn it deserves. Get Vigoro 
today! 


A Beauty Treatment for flowers, too! 


For delicate, beautiful flowers of gorgeous 
color—magnificent size and symmetry 
feed Vigoro. It’s a real beauty treatment! 











’ 

You'll find two / 

types al your 

amg ACY ha 
igoro. ) fo Ltt, 

Vigoro Vie- LE SW 

tory Garden 


oe 

uy both “enping 
with s enh d 
confi- / /Z 


dence. 


PRODUCTS OF SWIFT & COMPANY 
Made in California & Oregon especially for Western soils. 
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Garden Tips 


FESTIVAL IDEAS 


The annual grape festival in Kentfield, 
California, has always been a source of 
good ideas, and the show on October 6 will 
be no exception. In one booth you will 
find cockle shells filled with soap in which 
to dig the fingernails to prevent gouging 
with dirt. There will be blue denim aprons 
with an edge of oilcloth to kneel on, and 
large pockets for scissors and trowels. And 
most practical are the portable cartons of 
potting mixture, each containing enough 
to fill one seed flat. 

Many will like the sturdy blue denim 
aprons for the barbecue chef, with six bar- 
becue recipes in the pockets. Matching blue 
denim pot holders bearing a hand-blocked 
steer with a ring in his nose will also be 
for sale. 


AMARYLLIS AND GALLAS 


I plant Amaryllis Belladonna between rows 
of calla lilies. The calla’s handsome leaves 
hide the foliage of the amaryllis when it is 
dying down, and form an attractive back- 
ground for the long, naked stems and blos- 
soms of amaryllis—D. M. S., Escondido, 
California. 

(Note: Blue Lily-of-the-Nile (agapanthus) 
is also a good companion for amaryllis. 
Amaryllis bulbs can be lifted and re- 


planted most advantageously at this time.) 


VINE CARE 


Winter storms may tear vines from thei 
supports, so be sure they are securely fas- 
tened, and cut off any branches hanging 
loose from the wall. If the vine is tender, 
better plan to protect the roots and lower 
sections of the main stem before the first 
heavy frost. 


OCTOBER BULB NOTES 
Many gardeners consider October the big 
bulb planting month, and most garden sup- 
ply stores still have a good selection of 
bulbs on hand. Daffodils and other nar- 
cissi, tulips, snowflakes, grape-hyacinths, 
ornithogalums, and watsonias are some of 
the bulbs which can be planted this month. 
Here are a few tips which will help you 
grow better bulbs. 


SOAKING BULBS 
Some. bulb experts advise against soaking 
small bulbs such as anemone and ranuncu- 
lus prior to planting. Instead they recom- 
mend placing the bulbs in flats of moist 
sand, starting with a layer of sand one inch 
thick in the bottom of the flat, followed by 
alternate layers of bulbs and sand until the 
flat is filled. About every ten days empty 
the flat onto a bench to see whether any 












OF FAGHTweicut 
hn opr LONER: : 

Five sheets of Sky Mail go to or 
from members of the armed forces 
overseas for only 6c; 14 sheets may be 
sent domestic air mail for 8c. 


Attractive envelopes with official 
red and blue borders make it easy for 
postal clerks to pick out your letter 
and give it fast dispatch. 

Sky Mail paper is easy to write on. 
Letters written both sides of paper 
cannot be read thru the envelope. 

Compare the value! Dollar boxes 
of Sky Mail contain 125 sheets, 50 en- 
velopes; packs of 50 sheets, 25 enve- 
lopes 60c at better stores everywhere. 

You will be glad if you remember 
the name and insist on getting 











Build it yourself with Kraftile Patio 
Tile . . . easily, inexpensively! 


An outdoor patio can be the most enjoyable 
feature of your home...where you can serve 
meals, entertain friends, or just relax. Your 
local Kraftule Dealer, who can be found inthe 
yellow section of your telephone directory, 
will gladly help you plan home and garden 
improvements with Kraftile Patio Tile. ‘ 
FREE BOOK! 24 pages of helpful hints for beau- 
tifying and improvin 

your home grounds wit 

Kraftile Patio Tile.... 
Write Kraftile, Dept. $2, 


Niles, Calif., for: “Ideas 
for Amateur Builders.” 


MAAFTILE | 


ae Bea 


NILES, CALIFORNIA 
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bulbs have sprouted. These may be pot- 
ted or planted at once, while any that have 
not sprouted are returned to the flats of 
moist sand. This method often results in 
a 100 per cent start of sprouted bulbs. Be 
sure to keep the flats moist during the 
sprouting period. 


BULBS INDOORS 

If you want bulbs blooming in your house 
within 10 weeks, choose some of the smaller 
bulbs, such as grape-hyacinth. In a 5- or 
6-inch pot, plant six bulbs about 2 inches 
deep in a mixture of 2 parts of loam, 1 of 
sand, and 1 of leaf mold or peat moss. Keep 
the pot covered until the first green shoots 
appear. If you want a particularly delight- 
ful effect, sow a ground-cover of timothy 
grass over the bulbs when the tips of the 
bulbs are an inch above the soil. The little 
bulbs will bloom in a miniature meadow 


BULBS IN WATER 

The easiest and quickest way to grow flow- 
ering bulbs for the house is to plant them 
in glasses or bowls of water. The best va- 
rieties for this purpose are early crocus, 
hyacinth, and narcissus. 

The hyacinth is a good bulb to grow in a 
special vase, which may be obtained in 
most garden supply stores. Fill the vase 
with fresh pure water, and drop in a piece 
of charcoal to absorb impurities, then place 
the bulb in the top of the vase. The water 
should not quite touch the bottom of the 
bulbs, though roots should be submerged. 


KILL SLUGS 
SNAILS 


CUTWORMS 
GRASSHOPPERS 


and certain other 
night-foraging 
pests. Scatter 
*‘BUG-GETA” in 
your garden. 
Offered in handy 
economical Com- 
pressed Pellets... 
also in meal form. 


BUG-GETA 


FOR AMAZING RESULTS 
SOLD BY DEALERS EVERYWHERE 

























Give plants one tablet weekly 
M/ have amazingly beautiful | green 
plants and gorg 

furnace heat. Each tablet a complete 
meal Plus invigorating Vitamin B1. 
Will not burn. Four tablets to gallon 
-. make rich liquid food. 25c-50c- 

$1.00-$ 2.75. Success guaranteed. 
If dealers can’t supply, postpaid 
Plantabbs Co. Baltimore-1, Md. 


PLANT eYoys) IN TABLET FORM 
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THIS YEAR 


- KNIT 
YOUR CHRISTMAS GIFTS 


BUT .. PLAN THEM AND ORDER YOUR YARNS... NOW 





Our aim is to supply you with the best of yarns in beautiful 
colors. But we are down to bed rock on personnel and the 
needs of your Uncle Sam must come first. For this reason 
we ask that you give us at least two weeks to mail samples 
and to fill your orders. Your patience and your cooperation 
during this period of war emergency will be appreciated. 





Send 10c 


FOR 


Samples 550 Alabama Street 1120 East 29th Sees 


San Francisco 10, Cal. Los Angeles 11, 












A FRAGRANT FACIAL CLEANSER— 
.N GIVES your face youthful constieee. 
, gles asit 

rime. An excellent powder base. 
Buy AMBROSIA Liquid Beauty 
Aids at Drug. Dept. & 10c Stores 
HINZE AMBROSIA.NEW YORK CITY 






















@ Famous knitted copper pot- 
arene ball. She’ll be back again 
.» « when copper’s available. 


METAL TEXTILE CORPORATION Orange.N.J. U.S.A. 














51 











52 








OLD DUTCH CLEANSER 
CLEANS 744 MORE BATHTUBS 


per can than any other leading cleanser J 


rose ad 





In Actual Tests 


Ee 2 Uae Fy a, 








a, SLEANSER 
Ph with seismo! 





~ 





Here are results of tests under actual living conditions: 


OLD 
DUTCH 
CLEANSER 
Cleaned 


TWIN-ACTION Cuts. Grease... Erases Dirt 


Today’s Old Dutch Cleanser is so superior that in tests 
under actual living conditions, one can of Old Dutch 
cleaned 34 more bathtubs than a can of any other 
leading cleanser! 

You see, Old Dutch contains a special grease dis- 
solver that cuts grease quickly—and Seismotite that 
erases dirt easily without scratching. It’s this twin- 
action that makes all cleaning so easy and fast with 
Old Dutch Cleanser. And of course it’s economical, too. 





i. BUY THE CLEANSER USED BY 
{A-Aac} MORE WOMEN THAN ANY OTHER 





Cleansers included in these 
tests (identified by letters) 
along with Old Dutch, ac- 
count for over 90% of all 
the cleansers sold in the 
United States. 


34 more bathtubs than Cleanser 
70 more bathtubs than Cleanser 
79 more bathtubs than Cleanser 
81 more bathtubs than Cleanser 
4 82 more bathtubs than Cleanser 
87 more bathtubs than Cleanser 
88 more bathtubs than Cleanser 





ZAnssoOnm> 





104 more bathtubs than Cleanser 


© 1944 c. P. co. 














Garden Tips 


WATERING NEW SEEDS 
It’s always a problem to keep freshly sown 
seeds moist and still not have the water 
spray so heavy that it washes the seeds 
away. I found a solution by watering with 
our tank sprayer. A larger percentage of 
my seeds germinated than in any previous 
year —E. H. S., San Mateo, California 


STARTING SEED 
To prevent crowding the young seedlings 
of choice flowers, I sink an egg case filler 
into the soil in my flat box and plant one 
seed in each square. When the seedlings 
are ready to transplant, they can be lifted 
with the blocks of soil around their roots 


intact —J. M. C., Modesto, California. 
SAVING CORN SEED 


If you have enjoyed choice hybrid sweet 
corn from your garden this vear, don’t save 










OF COURSE 
| keep it clean 


Stained or unclean toilet bowls are inex- 
cusable. But there’s no earthly reason 
for messy scrubbing. Sani-Flush makes 
bowls gleaming white the quick, easy, 
sanitary way. Use it at least twice a 
week to remove unsightly stains and a 
cause of toilet odors. 

Sani.Flush is not like ordinary soaps 
and cleansers. It works chemically— 
even cleans the hidden trap. Removes 
the ever-forming film in which toilet 
germs lurk. No disinfectants are needed. 
Safe with septic tanks and in toilet con- 
nections. (See directions on can.) 
Sold everywhere, two convenient sizes. 

The Hygienic Products 
Co., Canton 2, Ohio. 





BOWLS 
WITHOUT SCRUBBING 


SUNSET 
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the seed for planting and expect to get the 
same corn next year. Hybrid seed must be 
produced each year under carefully con- 
trolled conditions from the desired parent 


strains. 
PRIMROSE RASH 


Among the scores of primroses grown in 
gardens and as pot plants, there is only 
one which causes a rash. It is Primula 
obconica, a variety commonly sold by flor- 
ists as a potted plant in winter and early 
spring. This primrose can be distinguished 
from other varieties by its green, hairy- 
edged, almost round, undivided leaves. The 
flowers, about an inch across, are grouped 
in clusters at the top of the stem, and are 
usually pink, rose, or lilac-colored. 
Primula sinensis, another florists’ variety, 
which blooms at the same time, has very 
hairy, deeply-lobed leaves that are often 
tinged with brownish-red. Its flowers are 
quite similar to those of P. obconica. This 
variety, however, does not cause a rash. 








New under-arm 


Cream Deodorant 
Safely helps 


Stop Perspiration 

1. Does not irritate skin. Does not rot 
dresses or men’s shirts. 

2. Prevents under-arm odor. Helps stop 
perspiration safely. 

3. A pure, white, antiseptic, stainless 
vanishing cream. - 

4. No waiting to dry. Can be used right 
after shaving. 

5. Awarded Approval Seal of American 
Institute of Laundering—harmless to 
fabric. Use Arrid regularly. 


39¢ (Also in 59¢ jars) 
Plus tax 


THE LARGEST SELLING DEODORANT 





A DAINTY APPLICATION, 


* 
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Carelal mother 
hollows 


careless § 
child 
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@ Tile floors and walls especially around 
the base of the toilet and fixtures are favor- 
ite breeding places for germs. The usual 
carelessness of children contributes to the 
danger. Nurses and hospitals use and rec- 
ommend Hexol for this type of disinfect- 
ing* and deodorizing. Geta bottle of Hexol 
today at any drug counter—use regularly 
as you clean the bathroom 


This disinfectant K 
tually Fi 9 
actually has a al 


pleasant odor 





. 


%114 tablespoonsful to a quart of water makes 








an effective disinfectant. 720 











It's easy to keep bath fixtures and 
tile shining bright... range and 
refrigerator spotless and gleaming 
-.. pots and pans looking like new. , 
SCOTCH TRIPLE-ACTION CLEANS: 
ER is a quick-acting _oomeng 
of scouring powder plus soap— 
gives you the energetic scouring 
action of a powder plus the wash- 
ing, sudsing action of soap. The 
result—triple-action that gently 
removes dirt, thoroughly dissolves 
grease,and quickly polishes surfaces. 


T. 


















Friskies’ 

19 ingredients 
add the essential 
food values... 
vitamins, proteins, 
minerals... dogs 
need every day! 





No matter what 
else you feed your 
dog, make this 
nutritionally- 
adequate 
dog food the basis 
of his diet! 





Facts about this nutritionally. 
adequate dog food! 

“Lassie has been Friskies-fed 
since puppyhood. In fact, all 40 of 
the dogs in our kennels thrive on 
Friskies.” Rudd Weatherwax, 


. . » Owner-trainer of “‘Lassie’’ and 
other famous Hollywood movie dogs. 













.a complete 


dog food in itself! 


MUSCARI 


-@ 





















One of the finest spring flow- 
ers, producing 6-8 inch spikes 
with bell-like clusters of flow- 
ers. Bloom each spring for 
years. 
WHITE MUSCARI 
12 bulbs $1; 45 bulbs $3; 
100 bulbs $6, postpaid. 
HEAVENLY BLUE MUSCARI 
15 bulbs $1; 55 bulbs $3; 
125 bulbs $6, postpaid 
ALL LARGE SIZE BULBS 


Write today for 
Theelesti Fmest 
BULB CATALOG 
illustrated in color. TULIPS 
DAFFODILS - IRIS - MUSCARI 


ANEMONES - CROCUS - LILIES, etc, 
also FLOWER and VEGETABLE SEEDS 


F. LAGOMARSINO 


AND SONS = Box I11S-L - Sacramento, Calif. 
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SPECIAL 
COLLECTION 


This collection of five hardy, 
well rooted Camellias, 6 to 10 
inches high should be in every 
garden. Lovely flowers from 
February to June. 


a $600 
VALUE 
00 
postpaid 
Washington soles 
odd 12 cents tax 
Lady Campbell. Medium sized, double red. 
Waukanoura. Flowers semi-double, rosy red. 
Mission Bell. Bright cherry red 
Daikaigura. Peony type, deep pink, very large. 
Purity. Large ivory white, double flower. 


Send for NURSERY CATALOG 


illustrating many plants in color. 


OW NURSERIES 


Rt 4, Box 90, RENTON 15, WASHINGTON 
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Conley’s Oregon Grown 

Bulbs produce perfect 
spring gardens. Get the 
fresh TOP-SIZE bulbs 
direct from our farms. 


GIANT MAY FLOWERING 


TULIPS 


in a hand-made mixture. 
Lovely shades; long blooming 
12 Bulbs $1.00 postpaid 
50 Bulbs $4.00 

100 Bulbs $7.50 


Send for complete Bulb Catalog 
ILLUSTRATED IN COLOR! 


CONLEY § Blossom Farm 


BOX 386D, EUGENE, OREGON 








Bulbs for Pots & Garden 


You will want more bulbs for pots and probably 
more in the garden this year. Our Fall Bulb Cata- 
log lists hundreds of new, rare, unusual and old 
standard sorts. It tells you how to grow all bulbs 


in the garden; there are full directions for fore- 
ing in pots from potting directions, care when 
blooming and growing until again dormant. 


The Catalog is free. By air mail for 16c stamp. 
SPECIAL OFFERS 
Select Strains Amaryllis............................ 











POISONED GRAIN is 


OLD TRA 

highly impregnated oats, wheat, barley mix. 
seams to, = against rodents, ‘—- 
stan Ek yy 
STANLEY “ious RIES, Seattle, 88, wn, 


OLD TRAPPER 35° 
POISONED GRAIN 


5 plants $2.00 postpaid. Specially selec ted from 
leading named varieties and colors to bloom over 
long period of time. Descriptive list on request. 


SYLVAN GARDENS, Rt. 8, Box 115-S, Portland 1, Ore. 











DAFFODILS 


WASHINGTON GROWN 
DIRECT FROM THE GROWER, SUPERB QUALITY 
Grown on ovr own farms under the cool moist 


breezes of the Pacific Ocean, in the world’s most 
favored spot for the production of fine bulbs. 


ON REQUEST 


Our colorfully illustrated 64 page catalog is the 
most complete in America on Daffodils, describes 
240 varieties, many new, rare 
and unusual. TULIPS—Big ‘Top 
Quality” bulbs. Also many va- 
rieties of Bulb Iris and miscel- 
laneous bulbs for fall planting. 


KING ALFRED DAFFODILS 


Huge bulbs that will produce two 
fine exhibition flowers the first 
yeor. QUALITY—the finest that 
can be grown. 


16 FINE BIG BULBS 
Postpaid . . . $2.00 


pa 9 A A 2 2 a CA 
ROUTE 1, BOX 402 ELMA, WASHINGTON 


GIANT RANUNCULUS 











Top Size 18 for $1 
Medium Size....30 for $1 
Small Size 60 for $1 
HEMEROCALLIS 
Gypsy. Mikado, Dover, Marg, Perry, Flava. 
One of each variety.................... wes $1. 
PELARGONIUMS 
Rooted cuttings of six lovely colors... $1.75 
ROSES 
Red Sweetheart, Pasadena Tournament, Climb 
ing Christopher Stone. Any one $1.85 
Ree Pi ite ...$4.50 
All prices Postpaid. Send for your copy of Catalog 


MARSH’S NURSERY, Pasadena 4, Calif. 








UNUSUAL BULBS 


Bulbs for mild climate gardens and potting 


30 Sporoxis. New shades $1.00 
20 Grape Hyacinth. Lovely Blue 1.00 
75 Ranunculus. Giant Flowered 1.00 


All above $2.50 postpaid 
*Free bulb guide and fall planting list of 
flowers and veqetables 


CAMPBELL SEED STORE 


Pasadena 1, Calif. Since 1907 Dept. S 











Finest varieties. Free Catalog. 
Reserve your copy now. Write: 
645 WOODMONT AVE. 
BERKELEY 8, CALIF. 


IRI 
® CARL SALBAC 
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POUR IT ON... 











WATCH 'EM GROW! 


A complete plant food with nutrients, root 
hormone and necessary minerals. Feed your 
plants regularly to maturity and they will 
feed you. 10c to $10. No waste... No 
bother . . - odor. 





A scant spoonful 

makes o GALLON 
of RICH FERTILIZER 
$2 size mokes 












PLANT FOOD 


eevenetey HYDROPONIC SERVICE 
1355 Market, San Francisco 3, or at 


| NURSERIES - HARDWARE - VARIETIES 











A \ Serdididen Dog 
Is In Torment 


@ Thousands of dog owners have found this good way 
to keep their pets from constant seratching, biting, rub- 
bing and digging. Once a week give them a dose of Rex 
Hunters Dog Powders. These powders usually help to 
bring prompt ease from an intense itching irritation that 
has centered in the nerve endings of the dog’s skin. The 
urge to scratch abates—the dog is happier, more con- 
tented. No wonder a purchaser writes: “‘Rex Hunters 
Dog Powders have given my dog great relief. Many thanks 
from ‘Chink’ and self.”” Why not try them on your 
scratching dog. 25c¢ at any good drug store, pet or sport 
shop. (Economy size box only $1.). 

IMPORTANT. Continued diarrhea—rectal itching. 
When your dog shows such symptoms, suspect and look 
for Worms. Rex Hunters Dependable Worm Capsules 
(No. 1 for small dogs and cats: No. 2 for large dogs) give 
immediate results. If dealer can’t supply send 50c to 


J. HILGERS & CO., Dept. 720. Binghamton, N. Y. 








Quick Relief 


FROM 


SUMMER 
Ati’ Ly 


drug and chain 
stores. If dealer hasn’t it, send $1 for 
complete treatment with directions 
and photos of many actual cases to 


THE HILO CO. stale) 


Dept S-9 South Norwalk, Conn Mii Praag aal 











Johnson Ant Control, Walnut Creek, Calif. 
SS 





@ erodect of JOHNSON ANT CONTROL Walnat Creek, Californie 
SOLD ON A MONEY BACK GUARANTEE 
Ask your dealer or send for free circular on ‘‘Ant Habits 
and Their Control.’”’ Dealers include: J. F. Hink & Son, 
Berkeley; Floyd J. Hickey Hdwe., Ventura. 


with OLD TRAPPER MOUSE — It’s 
swift, sure, fatal... Mice like it... See 
your dealer . MT’d by 

STANLEY INDUSTRIES, Seattle 88, Wn. 


OLD TRAPPER 
MOUSE NOX 25¢ 

















PURITAN 
DRY RUG SHAMPOO 


Clean your own rugs! Just sprinkle on— 
brush in—vacuum after one hour. Positively 
will not fade colors. At your favorite depart- 
ment or hardware store. 2 lb. 65c. 4 1b. $1.10 


PURITAN CHEMICAL COMPANY, Atlanta, Georgia 


“BANDAGE” YOUR 


ROOF LEAKS 
atth 





HYDROSEAL 
aud... PABCOWEB 


PABCO HYDROSEAL is a durable, heavy, 
adhesive black plastic. Simply spread it over 
and around crack or leak and “bond” witha 
strip of PABCOWEB (which comes in differ- 
ent widths, like bandages!) 
Ask your dealer. Write for Booklet 
THE PARASEENE COMPANIES 
ne. 

475 Brannan Street 

San Francisco 19, California 






















ICE CREAM 


AS LOW AS li¢ a pint 


Always delicious. YOU make any flavor 
in 2 minutes. Please ask your grocer for 


LONDONDERRY 


835 Howard Street + San Francisco 3, Calif. 














BUY WAR BONDS AND STAMPS 





CAMELLIA” RETICULATA 


Orders now being taken for plants of this rare species, 
grafted on 4 to 6 yr. understock, to be shipped next Feb. 
Many other popular and rare kinds. 

Free! Price List and Specialist’s Simple Growing Directions. 
CARTER’S CAMELLIA GARDENS 
“Camellias Exclusively” 

525 E. Garvey Ave. Monterey Park, Calif. 





HEMEROCALLIS 


6 Fine DAY-LILIES for $2.00 Postpaid 


Golden Dream, Margaret Perry, Mikado, Apricot, Mrs. 
W. #H. Wyman, Bagdad—Fine large plants with flowers 
ranging in color from pale gold to deep rose buff. 


Also Tulips, Lilies, Montbretias, and other Hemerocallis. 
ASK FOR OUR CATALOG 
WILSHIRE GARDENS, Hoquiam, Wash. 








weer tt am VIOLETS 


a. ne Elk—Like purple velvet, 
hardy, prolific and fragrant 2 large 


plants $1.20 postpaid in U. OR 
One each Mulberry, Blue, Buiterts 
and Purple $1.00 postpaid. Also 


catalog of 35 varieties and Violet 
culture. 

PAWLA’S VIOLET FARM 
Route 2, Box 477, Santa Cruz, Calif. 





STOCKS 822.620 
California Strain 
8—15c pkts., 8 separate colors, $1.00 postpaid 


Write for free 1944 Bulb Catalog. E. JAMES NURSERY 
8715 MacArthur Boulevard, Oakland 3, California. 





OREGON GROWN TULIP BULBS 


Finest selection of mixed Tulips in all colors, postpaid. 
for.. 1.75 

100 for... J 6.25 
Sherwood, Oregon 





3.2 
TUALATIN VALLEY NURSE 
Route 3, Box 310 
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LILIES —New fall prices now 
ready for both small and 
large gardens. Limitéd 
supply in some varieties. WRITE FOR YOUR COPY. 
JULIA E. CLARK Canby, Oregon 





Offered For the First Time—These New 


es DAYLILIES 
“ 


PLANT NOW FOR REAL 
BLOOM NEXT SEASON 





eee. Deep Mahogany Red 
Bonfire............--............Real Cherry Red 
Misty Rose.......... Huge full brownish Rose 
Woabash.................. Most unique old Rose 
Nile Song.........- Light Wine, very distinct 


Hawaiian Moon....Almost Black Wine Red 
Wichita...... Wine Purple, profuse bloomer 


Olympic........ Light Chrome, finest texture 
Belle of Natchez.......... Stately light Gold 
Glamour Goal.............. Finest Buff Chrome 
ane Deep rich Gold, Wide 


Each. Your CHOICE 
1.00 ANY 6 VARIETIES .0O0 
MIXED VARIETIES—Not labeled. Your choice of light 
or dark shades. 12 for $5.00, 30 for $10.00. 


ORDER NOW—ALL PLANTS DELIVERED POSTPAID 
9 SOLID ACRES . . SEND FOR CATALOGUE 


RUSSELLGARDENS 


SPRING, TEXAS 


ICTORY 
FIRST 















Then your 
- « « FREES 


With most of our organization 
including members of the Davey 
family in Active Service, all avail- 
able facilities are being devoted 
to emergency jobs...public service 
and military. So until Victory, buy 
War Bonds...your trees can wait. 


*« DAVEY ~« 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 



















EXPERIENCE + FACILITIES = ECONOMY 


FINER PANSIES 


3 choice varieties—famous GIANT SWISS for brilliancy; 





* exquisite HYBRIDS for size; CLARKE BLEND for both. 


4 separate colors—Ullswater, blue; Firebeacon, red; 

Coronation Gold; Mount Blanc, white. Your selection— 

600 seeds $1.00, trial packet 50c postpaid 
Planting Guide With Each Order 

FREE PANSY AND PRIMROSE CATALOG 

THE CLARKES, Growers, Clackamas, Ore. 











VIOLA SEED 


Special blend selected from choice perennial plants. Large 
blooms. Long stems. Wide color range. Generous packet, 
$1 postpaid. HARPER VIOLA GARDENS, Warren, Oregon 








PRIZE RANUNCULUS 


50 Bulbs of the world’s finest exhibition strain, noted 65¢ 
for their Giant, extremely double flowers and rich 

colors. 100 Bulbs, $1.25; Anemones, Colored Freesias, same 
price. Bob Anderson, 1415 Echo Park Av., Los Angeles (26) 
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GERMAIN’S 






Gorgeous Tulips, 
Gladiolus, Daffodils, 
Ranunculus, Sweet Peas, Iris and all 
your favorites — Many illustrated in 
full color. Strange new varieties. Enjoy 
vivid, colorful, giant blooms in Winter 
and Spring. Many special offers. Special 
section devoted to Fall Vegetables. 


sausese MAIL COUPON TODAY Sessuer 











GERMAIN’S, 625 So. Hill St., ® 
Dept. $1, Los Angeles 21 | 
Send me FREE Bulb Book : 
Name a 
+ 
Address s 
= 
s 
* 
] 
PS 


“(GERMAINS: 


Seed Growers Since 1871 















BACK BREAKING 
EFFORT 

1 BRING 10 AN 

END 


Why kill yourself digging 
hard soil? Bring “dead soil” 
to life and make good soil 
better. One application 
keeps soils in condition in- 
definitely. Use Palco Pete's 
Mulch. 








Distributed by 
H. V. CARTER COMPANY, 


INC., 


52 Beale St. San Francisco 5 





BUY WAR BONDS AND STAMPS 


BU LBS FOR FALL 








PLANTING 


KING ALFRED DAFFODILS ° 
Large No. | double nosed bulbs, the finest 
grown that give you double the blooms. 

15¢ each—7 for $1.00 

DOUBLE NARCISSUS 

CHEERFULNESS—aon attractive double 
nosed variety in beautiful white color with 
center of creamy white and yellow. 

10¢ each—12 for $1.00 
RANUNCULUS .. . large No. | Bulbs 

8c each—I5 for $1.00 
Plus sales tax. Add 25¢ for packing and shipping. 


EHRENPFORT’S 
CRYSTAL PALACE NURSERY 


1175 Market St. San Francisco 3, Calif. 
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Wate lial 
fhe 


New 4 Searom 
FOOD 





Host, Hostess and 
Guests enjoy cas- 
serole dishes and 
foods quickly 
served from clever 
‘ Porta-Buffet. 
‘ Thermal Crocks in 
separate carrier retain heat 
and cold. Beans—and such 
— baked in them, kept piping 
Beverage Tray hot. Salads kept crisp an 
cold. Unit smartly designed 


» Pepper, and strongly made. Wheat 
Salad Oll Shakers mn : 
and Mustard J Straw color. Size 37x20x36 
- inches, $37.50complete. Sent 


refunded if not please 


express charge collect. Money 
Co., z20 














- 
EVERYTHING FOR FUN AT HOME 
Headquarters for game 
room equipment, accessories 
for the home. Unusual games, nov- 
elties, barbecue supplies, etc. rite for 
“Successful Entertaining At Home.’ 
Includes retreshment ideas and party tips. 








MEXICAN LAUHALA 


TABLE MATS 


Natural color, woven luncheon mats imported from 
Mexico. Approximately 12x18 inches. Grand for out- 
door or informal entertaining. Saves on laundering 
table cloths. To clean simply wipe damp cloth over 


surface. 50¢ each. 
ahminedl 6 for $2.75 
Postpaid plus sales tax. 


TROPILRAFT 


535 Sutter St. San Francisco 2, Calif. DO 0691 














SHRUBS and VINES 


FOR FOUNDATION PLANTING 


STRAWBERRY BUSH ABELIA 
PORTUGUESE LAUREL STAR JASMINE 
CAROLINA JESSAMINE MIRROR-PLANT 
ANDROMEDA (Lily of the Valley Shrub) 
These are a few of the many varieties of Shrubs and Vines 
available for immediate planting around your home. Tell 
us the exposure and the soil condition and we will recom- 
mend the best varieties to fill your needs. 


Due to labor shortage, no mail orders this year. WE WEL- 
COME YOUR SUNDAY VISIT, CLOSED WEDNESDAY 


PETERS & WILSON NURSERY 


El Camino Real at S. P. Depot Millbrae, Calif 


DARWIN TULIPS 


One of the most popular types, characterized 
by fresh, clear colors. Flowers are deep bowl 
shaped on firm, stiff stems. Top grade bulbs. 


8 for $1.00 
50 for $5.00 . . . Postpaid prices. 
Complete planting instructions with each order. 











GROW FOOD AND FLOWERS 


YEAR ‘ROUND WITH A 


“ MERNER-BUILT 


SSS 
Tr —.. 





7x9 ft. Greenhouse—attractive—substantially built— 
ideal for growing plants in and out of season, $150 
. . « Also Hotbed-Greenhouse, 4'6”x5'3”, holds 
8 flats, only $32.50. 


WRITE FOR FREE FOLDER 


PROGRESS LUMBER CO. 


' “MERNER-BUILT’PRODUCTS 
£. Cammo Rea, & Cnanten Ave. Reowooo City, Catir. 








FOR A SUCCESSFUL GARDEN 


ise GUANITE sow 


Get larger and better vegetables by using 
GUANITE now. It is a controlled mixture of 
organic materials and selected peat moss 
in a dry, odorless, pulverized form. Pro- 
vides both nitrogen and humus. 


“Makes Gardens Grow” 


One 50 pound bag feeds up 
to 500 square feet. Directions 
accompany each bag. 


AT YOUR GARDEN SUPPLY STORE 


H.V. CA 







tributed b 


RTER CO., INC. 


California 





San Francisco § 











* SLICK x 
SHOE-STRING POTATO CUTTER 


For slicing shoestring po- 
tatoes, fruits for salads, 
and vegetables for soups. 


SLICK slips on any knife 
and cuts 6 even _ sized 
strips. For sale at house- 
wares, variety, Woolworth 
and Sprouse-Reitz stores. 


GILLAN SALES CO. 
1355 Market Street 
San Francisco, Calif. 











Christensens 
343 West Portal Av., San Francisco 16, Calif. OV. 4333 


BUY BULBS EARLY 


40 Freesia Tecolote Hybrids.............................. 1 
50 Freesia Rainbow Mixture... iainil 

60 Freesia Purity superfiora... - 
75 Ranunculus Tecolote Giants.......................... 1 


WRITE FOR PRICE LIST ON OTHER BULBS 


Schoorls Seed Store 


14338 Broadway Burlingame, Calif. 












R29 KILLS MOLES 


MONEY BACK GUARANTEE 
No Traps—No Gas—No Harm 


to domestic animals or birds. 
Force‘s Mole Killer Pellets 
are compounded from the 
mole’s natural food. True mole 


food scent attracts and will 
positively destroy large num- 
bers of moles. 





25¢ for 35 pellet package; 50c for 75 pellet package; 
$1 for 185 pellet package; at your garden supply dealer's. 
Wholesale Distributors SCHMIEDELL & CO., 
227 Davis Street, San Francisco 11, Calif. 


SUNSET 





























IF IT’S FRIGIDAIRE 
IT’S DEPENDABLE 











«4 wirlee and Summer, 
wth no vacakon, 

my Frigidaire Yi 
sewed over 12 fel years” 





y 








Food Fights for Freedom! 
1. Conserve food 
2. Share food 
3. Play square with food 








Frigidaire, busy with war produc- 
tion...today is no less proud of 
the millions of Frigidaire products, 
made in peacetime, now serving 
their users so well, so depend- 
ably, in so many helpful ways. 


Today, when food is carefully rationed 
because of the needs of our armed 
forces, millions of Frigidaire refriger- 
ators are helping homemakers protect 
their food and make it go farther. 

Hundreds of users have written to 
tell of Frigidaire’s faithful help and 
dependable service. We are pleased, 
for safeguarding this dependability 
has been an aim of the whole Frigid- 
aire organization: the plant worker, 
dealer, and service man. 

To continue to make Frigidaire prod- 
ucts America’s first choice is our goal 
for the future. Our plans must await 
Victory. But one thing is certain: there 
will be more and better Frigidaire 
products for more people—and in their 
making, more jobs for more men! 


Free! Get this Néw Booklet 
from your Frigidaire Dealer 


“101 Refrigerator Helps” 
for all refrigerator users! 
36 pages of useful tips! 
Get your copy from any 
F rigidaire Dealer. Find 
name in classified book 
under REFRIGERATORS; 
or write Frigidaire, 252 Taylor St., 
Dayton 1, Ohio. In Canada, 143 Com- 
mercial Rd., Leaside 12, Ontario. 







Listen to General Motors Symphony of the Air... 


Many Frigidaires we hear about 
have been in service ten years 
or more. Others, like this 1942 
Cold Wall model, represent the 
latest in refrigeration. Indeed, 
this Frigidaire will be the stand- 
ard for peacetime comparison. 


Every Sunday Afternoon, NBC Network 








For Excellence 


p= FRIGIDAIRE 





in War Production Division of 
GENERAL MOTORS 
Peacetime builders of 


ELECTRIC REFRIGERATORS » RANGES + WATER HEATERS 
HOME FREEZERS + ICE CREAM CABINETS 
COMMERCIAL REFRIGERATION «+ AIR CONDITIONERS 
BEVERAGE, MILK, AND WATER COOLERS 





A-1 APPLE PIE 


Flaky Pastry 
2 cups Glebe ‘‘Al"’ Flour 
% cup vegetable shortening 
1 teaspoon salt Ya cup water (approx.) 
Sift flour once; measure. Cut shortening into 
flour and Ly dig try blender) until about 
the size of Bil came 6 few Genes at 0 
time, mixing go ™ a fork, until particles form 
a ball when lightly pressed together. Divide 
into two parts, wrap in waxed ‘oa and chill. 
Roll each part separately. make one 
9-inch two-crust pie or two Suinch pie-shells. ) 
Filling 
61 A apples Ya cup gegen’ s sugar 
te Y_ cup brown sugar, firmly packed 
Ya teaspoon cinnamon Vy teaspoon salt 
2 tablespoons butter 
+] Pare, core and slice apples; fill shell gen- 
And Here’s the Western Way to cee Combine stir’ Gankees’ Seapine 


upon tartness of spples). cinnamon, and salt; 
sprinkle over nh gt with Parmer Roll out 


he Gp aon ty yt 4 Fy 

allow — of steam. Moisten ote of a 
Top of the apple season to you, ladies! cu wb ae py xy" im Ue oe 
crust with a few tiny dabs of butter, and 

See BS 0 Oe S cape cat Eee oe 


This is the time when your family will come to dinner 
top to get an attractive, uneven brown 
surface; or brush top with milk or beaten egg 


hungry as wolves when they smell the spicy goodness of white for a ase. ‘Babs in hor oven (450 Fe 
a home-baked apple pie. Juicy apples and tender, flaky (350° Bh) cat Geb tte ee ee 
r ‘ : ‘ utes longer, or until apples are tender. Serve 

crust — the specially good kind you make so easily with hot or cold. 

“nen , ; add 

Globe “A1” Flour and this tested recipe. poon lemon juice and grated rind of 1 lemon; 
or if apples are known ‘0 be dry, add 1 table- 
Western housewives have baked with Globe “A1” Flour 
for over 40 years . . . and the makers guarantee your 
complete baking success. See the unconditional guaran- 
tee above. For perfect baking results every time take a 
tip from Western cooks—use a tested recipe and guaran- 


teed Globe “Al” Flour, 


ea) 
GLOBE 








4 
e 
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ENRICHED WITH TWO 
**B'’ VITAMINS AND IRON 








